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Some insulations 
feed a fire... 


INSULATION 


won't burn! 


—and only inorganic FOAMGLAS insulation offers all these 
added benefits... waterproof and vapor-proof (closed 
glass cell structure)... dimensionally stable... high 


compressive strength ... vermin-proof... easy, econom- 
ical to handle and install. Write for detailed literature. 


FOAMGLAS is listed by Underwriters’ © Pittsbu rg h Corning Corporation 
Dept. FP-I07 One Gateway Center, Pittsburgh 22, Pa. 


Laboratories, Inc. under Label Service. 
In Canada: 57 Bloor Street West, Toronto, Ontario 
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Take a bow! 





The name George Spelvin 
may possibly be familiar to 
you, especially if you’re an 
old-time theatre goer. It has 
graced the cast of many a road 
show and stock company play 


SSS} 











in years past. It is, of course, 
just an additional stage name 
traditionally used by actors 
when doubling as two differ- 
ent characters. A decanter 
package, recently introduced 
by Brooks Foods, Inc., Col- 
linsville, Ill, for barbecue 
sauce, expands on this idea 
by offering the sauce, in its 
new container, under four dif- 
ferent brand names in nine 
different territories. The 
quartet is composed of: 
Brooks Barbecue Sauce, 
Boone County Barbecue Sauce, 
Smoke Flavored Barbecue 
Sauce, and Brooks Cook-Out 
Barbecue Sauce. The latter is 
designed primarily for Eastern 
markets. 


Truck driver shortage 


Training engineers is not the 
only manpower problem of 
industry. Our transportation is 
faced with a serious shortage 
of qualified truck drivers for 
over-the-road duty, unless 
steps are taken to train young 
men. Retirement of veterans 
of the highway is proceeding 
at a faster rate than the entry 
of new men into the job. 


Irrigated pasture test 


One acre of irrigated pas- 
ture can replace more than 7 
tons of feed in dairy cow ra- 
tions. Tests show that an acre 
offers equivalent of 5.58 tons 
of silage, 1.34 tons of alfalfa, 
and 410 Ib of grain. 
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instant 
CcClearjel 


FORMERLY CALLED STABILIZER 37 


A name has changed. From Stabilizer 37 to Instant Clearjel. Why? 

Because this dramatic new cold swelling starch offers all the wonderful features 
that made regular Clearjel famous for fruit pie fillings. Full color. Full clarity. 

Full flavor. PLUS the great new feature—Instant Thickening]! 





INSTANT CLEARJEL reduces preparation time to a matter of minutes. No cooking. 
No prolonged stirring. No cooling. You simply add water or juice to 

dry ingredients. Agitate. Then mix in fruit. Now your filling is ready to freeze 

or bake. All a worthwhile savings in time, labor, fuel. 


FREE SAMPLE. See for yourself how Instant Clearjel creates an easier to make 
fruit pie filling. Write today for a sample and suggested formulas. 


NOW AVAILABLE FROM YOUR BAKERY SUPPLY HOUSE 


tonal 


STARCH PRODUCTS INC. 





270 Madison Avenue, New York 16 © 3641 So. Washtenaw Avenue, Chicago 32 * 735 Battery Street, San Francisco 11 
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THICK 


and 


RITTE 


maintains rigid 
“quality control” 
on vanilla of all 
concentrations 


' 


Quality is the byword of 
Ritter pure or imitation 
Vanilla . . . for “Quality 
Control” at Ritter embraces 
every phase of vanilla 
manufacture, through thick 
and thin, from 32 fold on 
down. You are guaranteed 
the finest vanilla, made 
exactly to your specifications. 


OTHER RITTER PRODUCTS 
Tru-Fruit Flavors 

Concentrated Fruit Juices 
Wonex’s 

Neoromes 


F.RITTER & CO. @ 


4001 Goodwin Ave., Los Angeles 39, Calif. 


RITTER INTERNATIONAL 
Branches throughout the world 
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Over 37,000 Circulation in the 
Food Processing Industries 


Bakery Products 
Beverages, Alcoholic and 
Non-alcoholic 
Canned, Preserved and 
Dehydrated Foods 
Confectionery and Chocolate 
Products 
Dairy Products — 

Milk, Ice Cream, Butter 
Frozen Foods 
Grain Products — 
Flour, Cereals, Meals, Starches, etc. 
Meat and Meat Products 
Sugar and Syrups 
Allied Lines — 
Flavors, Pickles, Vinegar, 
Gelatin, Oils and Fats, etc. 
Consultants 
Food Equipment Manufacturers 


Subscriptions 


Qualified-Reader Subscriptions are 
accepted from selected management 
and technical Key-men in the food 
industries without charge. To apply 
for a qualified-reader subscription 
fill in and mail the request-qualifi- 
cation form opposite last page. 


Other subscriptions — from “non- 
qualified” persons (those who are 
not key processing men in the food 
industries) — are accepted at $1.00 
the copy, or $10.00 the year. Such 
subscriptions are not counted as “in- 
dustry circulation” on BPA audit 
reports. Accepted as controlled cit- 
culation publication at Mendota, Ill. 
Publication office: 1501 W. Wash- 
ington Rd., Mendota, Ill. Address 
ali correspondence to Editorial and 
Executive offices, 111 E. Delaware 
Pl., Chicago 11, Ill. 


Printed in the United States 
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Secret of the smooth, easy action of 
Tri-Clover “Lift Type’’ Valves is the ex- 
clusive “‘cam action’’ of the handle and 
locking pin assembly, which provides a 
positive lifting and ‘‘cracking’’ action on 
the plug, by working against the spring 
steel plate below the valve body. In addi- 
tion, constant holding pressure of the 
lower lock nut prevents leakage. 


EXPORT DEPT., 8 So. Michigan Ave., Chicago 3, U.S.A. Cable: TRICLO © In Canada: 37 Hanna Ave., Toronto 3, Ontario. 


Da aa a cae 


’ TRI-CLOVER 
“Lift Type’’ PLUG VALVES 


help guard product quality at 
Pepsi-Cola Bottling Co., Atlanta 


Wherever it’s bottled, the consistent high quality of 
ie: Pepsi-Cola syrup is a prime factor in maintaining the 
uniform standards and taste of the final product. To 
help guard against contamination, and to assure high oper- 
ating efficiency with low maintenance, Pepsi-Cola Bottling Co., 
Atlanta, Georgia, relies on Tri-Clover Division’s ‘Lift Type” 
Plug Valves and fittings on syrup storage tanks, as shown above. 
For users have found that these sparkling-clean Stainless 
Steel Valves and Fittings stand guard against product con- 
tamination, provide quick, positive control of syrup or other 
liquid flow, are easily cleaned, and provide years of reliable 
service. 


This is just one example of the way in which Tri-Clover 
Valves, Fittings, Pumps and Tubing are serving the bottling, 
brewing, dairy and food industries. 


For full details, see your nearest Tri-Clover Distributor, 


LADISH CO. 
ee 6=—Tné-Clouer Division 


Kenosha Wisconsin 
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Now from one source 


A complete line of 
dispensing equipment 






The Morton Model-E Brinemaker 
is specially designed to produce up 
to 800 gals. of brine per hour from 
readily-available high-purity salt. 
No space-wasting storage tank is 
needed, and there's no need for 
costly shutdowns for cleaning out 
sludge or impurities. (Brinemakers 
not available on the West Coast.) 











The Bulk Salter Machine dispenses 
salt, sugar, MSG, etc., direct to can 
lines. Accurately serves up to 400 
cans per minute—if no can is 
present, no seasoning is released. 
Machine can be filled and supervised 
by unskilled labor. 










Make the Scientific Dispensing Company your 
headquarters for machines that help you reduce 
labor costs, eliminate waste, and assure better 
flavor control through more accurate dispens- 
ing of seasonings and preservatives. 













DIVISION OF 









SCIENTIFIC DISPENSING COMPANY 


MORTON SALT COMPANY 
Dept. FPr-10, 120 So. La Salle Street, Chicago 3, Illinois 
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Only the Scientific Dispensing Company 
offers you all 4 types of tested and 


approved dispensers. And by 


dealing with Scientific Dispensing, 
you get dependable installation 
and maintenance service from one 
source for all dispensing machines. 


The amazing Flocron Liquid Dis- 
penser works automatically —remote 
controls permit you to ‘‘dial'’ the 
exact amount of brine, spices, chicken 
fat, etc., you want for your lines. 
Handles up to 300 units per minute. 
The Flocron can be operated on 
existing equipment without revising 
production lines. 


The Salt Tablet Depositor will auto- 
matically deposit salt tablets in as 
many as 700 cans a minute. Guaran- 
tees accuracy. Automatic models 
work on a ‘‘no can, no tablet'’ and 
a ‘'no tablet, line stops’ basis. De- 
positors come in a variety of special 
sizes ... will place tablets in narrow 
mouth bottles, cans, jars. 





All these dispensing machines have been 
successfully used by leading canners, packers, 
and food processors. For more detailed 
information about any of these accurate dis- 
pensing machines, write or wire: 


Questions and Answers 


Asking questions is our business 
— or at least a most important part 
of it. The questions we've been 
asking most recently have been to 
get facts for articles in Foop 
PROCESSING’s Material Handling 
section which is featured this month. 
“A good question and its short 
answer are worth hundreds of 
pages of reporting,”’ according to 
Harry A. Toulmin, Jr., Chairman of 
the Board of Commonwealth En- 
gineering Co., writing in the June 
issue of the organization’s publica- 
tion, “Competition.” 

Now, we believe we've asked 
some “good” questions and received 
some very interesting answers, 
including information on some 
developments just ready for an- 
nouncement. We believe, too, that 
when you read these articles they 
will prompt questions of your own. 
The answers to these may help to 
further improve material handling 
operations that account for from 
20% to 80% of today’s production 
costs. 


Sosy tthe 


PropucT EDITOR 
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PROGRESS AND TRENDS 


How Research met Industry's Need for New Forms of Sugar 
F. A. Davidson, President, Refined Syrups & Sugars, Inc. 


Multi-Sugars — New Products for Food Industry —........................-..... 
Daniel V. Wadsworth, Vice President in Charge of New Products 
Development, Refined Syrups & Sugars, Inc. 


How the Standards Law Should Be Amended to Unshackle Food |m- 
provements elles emeeiee viii basic ka edaccavaveran ascatsbavevaetss ancks ioc ucovnuckuackdbscubdviewexs 
Michael F. Markel, Author of the Hale Amendment 


Open Working Area Laboratory aids Food Research ........................ 
G. T. Peckham, Jr., Research Director and Dr. J. M. Newton, Tech- 
nical Sales Service Director, Clinton Corn Processing Co. 


Tomato Waste Recovery Bettered With Vertical Screw Press _.......... 
Robert G. Beverly, Chief Application Engineer, Food Machinery 
and Chemical Corp. 


Radiation Preservation — Part Ill, Industry's Reappraisal... x 
Clarence K. Wiesman, Armour & Company; Dr. Alex S$. Malaspina, 
Chas. Pfizer & Co., Inc.; Stanley M. Osri, Kraft Foods Company 
Research Laboratories; Dr. F. R. Greenbaum, Kwik Kafe Coffee 
Processors of America, Inc.; and W. E. Chamberlain, AMF Atomics, 
Inc. 


FOOD INGREDIENTS 
Meat fat flavor test method 


CROP PRODUCTION AND HANDLING 


New approach to control fruit browning 


Move cucumbers faster in wirebound pallet boxes 


* %& %& MATERIAL HANDLING — Spotlighted this month 


Index page to special features - 


TRANSPORTATION 


Dual pipeline unloads sugar from trucks direct to bin 


PACKAGING 


i a a aula tals snow snininiotl 
Phenolic lining keeps low pH products factory-fresh 
Individually wrapped butter patties direct from churn 


Dispense many foods from pressurized cans 


INSTRUMENTATION 


Cooking fat temperature controlled to [°F ........... 
Self-contained electronic eye controls size, shape, texture 






QUALITY CONTROL AND THE LABORATORY 
Speed up evaporation without bumping or frothing 


PROCESSING EQUIPMENT 


Refrigeration unit cools ginger ale, air conditions plant 


SANITATION AND MAINTENANCE 


Wash wire belt without removing from conveyor frame 
esurface aisles at 31%, savings 
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THIS MONTH’S COVER 


shows an aerial view of the Refined 
Syrups & Sugars Plant of which F. 
A. Davidson is president. It is stra- 
tegically located in Yonkers, N. Y., 
between river and railroad and mod- 
ern highways. Hence, shipments are 
made via motorship, railroad, or 
truck. For story on new sugar prod- 
ucts, see page 30. 









Qutroducing...the NEW 


SMR 
CENTRIMIL... 













> NEW Lo 
rugged spindle and body Ba 


a 






assembly 






NEW... 


heavy duty, high speed 
bearings 









* NEW... 


special lubricating system 







* the LATEST... 


in wear resistant con- 
struction 













DESIGNED and ENGINEERED 
to Meet Your HEAVY DUTY 
mem ae 













infestation control 






mixing and dispersion 







particle size reduction 







the ENTOLETER HEAVY DUTY CentriMil is NOW available in two sizes: 
CentriMil ... series 27 for capacities up to 120,000 Ibs. per hour 
CentriMil . series 40 for capacities up to 250,000 Ibs. per hour 








WRITE FOR SPECIFICATIONS . Free sample processing is available in the 
ENTOLETER Development Laboratory 








ENTOLETER DIVISION 
SAFETY INDUSTRIES, INC. 


P.O. Box 904 








New Haven 4, Conn. 
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Comments from readers should 
be addressed to: The Editor, 


FOOD PROCESSING 
111 E. Delaware Pl., Chicago 11, 
Illinois 


CONFUSION ABOUT FOOD COLORS? 
..- AMENDMENTS TO FDA ACT 


New York, N.Y.—Following 
the publication of my article, 
“What's all this confusion about 
food colors?” (August issue, pg 
36), copies of bill HR 8945 be- 
came available. This bill, intro- 
duced in the House of Representa- 
tives by Congressman T. B. Curtis 
of Missouri, would amend the 
Federal Food, Drug, and Cosmetic 
Act of 1938 as it relates to colors. 

This bill would clarify the ex- 
isting law so as to define the stat- 
utory word “harmless” in terms of 
conditions of use, and to give 
FDA specific authority to deter- 
mine those conditions, including 
maximum concentrations, under 
which any coloring material, nat- 
ural or synthetic, can be used 
safely in food, drugs, and cos- 
metics. 

Under the bill’s provisions, con- 
sumers would be assured of con- 
tinued use of color on a safe, 
stable, and realistic basis, and re- 
search in this field would be stim- 
ulated. 


ARTHUR T. SCHRAMM 
Chairman 

Certified Color Industry 
Committee 


@ Copies of this bill are 
available from Mr. Schramm 
at National Aniline Div., Al- 
lied Chemical & Dye Corp., 40 
Rector St., New York 6, N. Y. 

—EDIToR 


MR. STOKELY WRITES HIS 
CONGRESSMEN . . . HAVE YOU? 


Indianapolis, Ind—My com- 
ment, published in your August 
issue (page 39), was sincere and 
to the point, as I see it. 

I have known Mr. Larrick for 
something approaching 30 years. 
I know he is a conscientious, able 
administrator of the Food and 
Drug portion of our Government. 

I believe in general he is in- 
clined to agree with anything rea- 
sonable. 

I do believe in this question of 
standards of identity; we have a 
different view, perhaps not cor- 
rectly so, but my view is that we 
are in a _ progressing situation 
where you cannot be frozen to 
what used to be. 





letters from readers 


I do not mean by that in any 
way we should imperil the health 
of the nation. I do believe that 
people who invent new ideas and 
new processes should be allowed 
to proceed with them without un- 
due preventives. 

I am writing the following letter 
to Mr. Larrick, and to Senators 
Capehart and Jenner of Indiana, 
Senators Kefauver and Gore of 
Tennessee, also to Representatives 
Halleck and Brownson from In- 
diana. 


W. B. STOKELY, JR. 
Chairman of the Board 
Stokely-Van Camp, Inc, 


@ On page 33 of this issue, 
Michael F. Markel, author of 
the Hale Amendment, fur- 
nishes “An Answer to FDA’s 
Larrick on How to Amend the 
Standards Law and Unshackle 
Food Improvements”. 

Here is the letter Mr. 
Stokely sent to his Congress- 
men as mentioned in his last 
paragraph. —Enprror 


“I am sending you herewith 
copy of letter (Editor’s note: 
statement published in August 
issue pg 39, together with four 
other industry leaders) which 
I have written with regard to 
certain views in the adminis- 
tration of the Food & Drug 
Administration. 

“IT believe they are self-ex- 
planatory, but if not shall be 
glad to explain them. 

“T have made my point per- 
fectly clear, that no one in the 
food industry, including our- 
selves, and first rather than 
last, wants to evade any part 
of the issue. 

“We do want to be free to 
perhaps develop something 
new. 

“This has to be done in the 
aircraft industry and any 
other industry and Food & 
Drugs should not freeze us in- 
to a certain position. I am per- 
fectly willing and agreeable to 
having all possible tests made 
as to the effect upon health of 
anything that is added or sub- 
tracted from the total food 
situation, but the fact remains 
that progress, to be progress, 
cannot be legislated. 

“I happen to know in our 
own particular company that 
we have made 2 very substan- 
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tial matters of progress re- 
cently, and if you went under 
the standard as proposed by 
my good friend, Mr. Larrick, 
they would not have been 
possible.” 

Sincerely yours, 

W. B. STOKELY, JR. 


FATS IN FOODS — 
SHORTENING VS. OIL 


Chicago, Ill—Discussion seems 
to get hotter and hotter, day by 
day, on the subject of harmfulness 
of fats in the human diet. FOOD 
PROCESSING has, as usual, done 
an exceptionally good job of keep- 
ing the readers informed regard- 
ing the outcome of current re- 
search and the opinion of the 
experts in the field. May I con- 
tribute a discordant note to your 
“Letters from Readers” column. 
There is a point in the articles that 
have been published that I feel 
has, through misemphasis, created 
a serious misimpression. Secondly, 
I have a suggestion to offer with 
regard to the sort of public rela- 
tions approach that the food in- 
dustries might take in this matter. 

Regarding the articles that have 
appeared, certainly adequate ref- 
erence has been made to the satu- 
rated fatty acid content of the 
various meat fats and to the sat- 
urated fatty acid content of lard 
as a cooking fat and shortening. 
Also, plenty of reference has been 
made to the lack of saturated fatty 
acids and presence of high levels 
of unsaturated fatty acids in vege- 
table oils. 

Judging from comments of 
members of my own household, 
neighbors in my community, and 
friends, with whom I have dis- 
cussed the “fats in foods” matter, 
I find that these people are almost 
universally of the impression that 
the term “vegetable oils” and the 
term “vegetable oil shortenings” 
are practically synonymous. Ob- 
viously, there is a drastic differ- 
ence in the saturated fatty acid 
content and unsaturated fatty acid 
content of a crude vegetable oil 
(ie., cotton seed oil or soy oil) and 
the “all hydrogenated” shortenings 
prepared from these same oils. 
Because this difference has not 
been specifically emphasized in the 
popular articles that have ap- 
peared, I fear the public is ac- 
quiring a serious misconception. 

In fairness to the very com- 
petent authors of the FOOD 
PROCESSING articles, it should 
be emphasized that they have not 
made any misstatements. You 
have always selected men of very 
high integrity. Perhaps the fault 
lies in the lack of ready reference 
Material on the fatty acid content 
of hydrogenated vegetable oil 
shortenings, 

It is a fact, however, that an 
(Continued on next page) 
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Designed exclusively as a complete “packaged unit” for volume food proces- 
sors Liquimatic Systems offers the only completely automatic system for 
storage and delivery of bulk liquid ingredients. 

Install Liquimatic Systems and get all these time and money-saving advan- 
tages...thermostatically controlled tank temperature...controlled pressure 
nitrogen blanket (where contents are oxygen-sensitive) ...heat-traced delivery 
lines...two cell, plastic lined, self cleaning, inclined tanks that permit with- 
drawal from one while the other is being filled...hydraulic stirring(where 
stratification of liquid ingredient may occur)...quick connect coupling for 
delivery from tank car or truck... float switch controlled, heated tempering 
tank or reservoir...all these important features help you produce better prod- 
ucts and at the same time cut costs and accident hazards. 








All of these units are 
designed to be integrated 
into Liquimatic Systems to 
provide a complete ‘‘pack- 
age unit"’ for handling all 
types of bulk liquid ingre- 
dients. Controller with 
automatic reset 






















Remember Liquimatic 
Systems are precision engi- 
neered and fabricated of 
the finest materials to give 
you long trouble-free j 
service. ' 



























































Write direct or contact nearest Representatives: 
: , . representative for full details. I. J. White Corp 
Heated tempering tank with float switch Liquimatic Systems "136-16 32nd Ave., Flushing 54, New York 


2657 Short Street 


Los Angeles 23, California Gerald A. Jorgenson 


111 W. Washington St., Chicago, Illinois 
Frank Haile & Associates 

4231 Valley Ridge Road, Dallas, Texas 
A. N. Austin Co. 
e 184 N. Remington Road, Columbus 9, Ohio 


tgquimalhe ey Sloe 


Complete automatic handling of bulk liquid Shortening — Lard — Oils — Syrups — Wax 






Push 
button demand 
delivery. 
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“not the butler 
my dear Watson... 
it was Felton” 























































































doctor—...but Holmes, sales for the 
company were on their back. | saw 
the figure... absolutely flattened! 

Holmes-—Right! But there was one clue 
...The confectionery next to the 
corpse...Did you taste it? 

doctor—You mean... 

Holmes—Right Watson. No flavor... 
No zest...No nothing... 





















doctor— But Holmes, then how did the 
corpse come back to life? 


Holmes—Elementary, my dear Watson. 
Only one thing could bring it back 
to life—Felton’s Lively Flavors! 


doctor—Amazing deduction. 


Holmes—Most elementary, my dear 
Watson. Most elementary. 
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Simple deduction, true! But Felton’s Lively 
Flavors are the result of years of imagi- 
native research, skill, and a flair that is 
unique in the industry. Write for catalog 
of Felton’s Lively Flavors. 


FELTON FLAVORS 


TRUE FRUIT FLAVORS 
IMITATION FLAVORS + VANILLAS 


Felton Chemical Co., Inc. + 599 Johnson Ave., Brooklyn 37, N.Y. * Sales offices and plants in major cities, Canada and overseas. 
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(Continued from preceding page) 
enormous tonnage of fats is 
treated by hydrogenation each 
year to reduce the content of un- 
saturated fatty acids and increase 
the content of saturated acids, 
Practically all vegetable oil short- 
enings are so processed. Some 
fraction of the animal fat shorten- 
ings are also hydrogenated. These 
hydrogenated fats are used in the 
preparation of baked foods, con- 
fections, and the like. Some of 
these hydrogenated fats are con- 
sumed in the home in form of re- 
tail packaged hydrogenated vege- 
table oil shortenings. 

Let’s not do anything further to 
build on the mistaken notion that 
hydrogenated vegetable oil short- 
enings are the same thing as vege- 
table oils. 

Here then is my suggestion for 
a public relations program by the 
food processing industries. En- 
courage the consumption of a 
well balanced diet with emphasis 
on the “protective foods” (foods 
with relatively high contents of 
protein, vitamins, and minerals) 
—and the avoidance of “empty 
calorie foods” (foods composed 
mainly of refined sugars, starches, 
and fats, which do not contain 
commensurate quantities of pro- 
teins, vitamins, and minerals). 


JOHN E. THOMPSON 
President-General Manager 
Reliable Packing Company 


@ Readers are invited to 
submit their views on Thomp- 
son’s suggestion. Also note 
Mr. Hostetler’s comments on 
fats, which follow. — Eprtor 


CUT FOOD FATS NOW... 
SCARE PROPAGANDA 


Hillsboro, Kans.—While it is 
not our normal procedure to write 
letters regarding articles in maga- 
zines, we would like to make sev- 
eral pertinent comments in regard 
to the article by J. Gordon Ro- 
berts entitled “Not Premature to 
Lower Fat Content of Food Prod- 
ucts” (July issue, pg 21). 
Everyone in this section of the 
country that is acquainted with 
the Roberts Dairy Company, will 
admit that they are smart mer- 
chandisers and have done a won- 
derful job in promoting their own 
products. - 
With the amount of publicity 
given to fat content of food prod- 
ucts and the misconception of 4 
large part of the public regarding 
the use of such foods, it undoubt- 
edly is smart from a promotion 
and merchandising standpoint to 
play up those features to the pub- 
lic in order to increase sales. How- 
ever, it does seem a shame that 
the head of such a large and well 
respected organization has to 
stoop to sensationalism and the 
public’s fear and misconception in 
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letters 


order to increase sales. 

A lot of recent research work 
indicates that people do better 
with normal foods in normal 
amounts. The implications that 
dairy products are responsible in 
a certain sense for heart troubles, 
certainly does not take into con- 
sideration the fact that incidence 
of heart disease in US is higher 
than in any other country. How- 
ever, we are way down the list 
when it comes to the per capita 
consumption of dairy products. 

A lot of things just don’t add 
up to facts. National Dairy Coun- 
cil recently stated as a result of a 
special research conference, “Con- 
trary to reports which have ap- 
peared in recent months, there is 
no proof that fats in dairy prod- 
ucts are a cause of heart disease. 
Other factors besides diet must be 
considered”. 

There is no doubt but what 


- 


General-purpose moderately priced rub- 
ber-plastic pipe handles most common 
chemicals to 170 deg. F.... except few 
strong acids and organic solvents. Tough, 
odorless, tasteless. Rigid pipe 42” to 6”. 
Bulletin 80. 
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“What do you recommend?” 
asked the candy manufacturer. 
We recommended a Type F 
Cleveland Vibrator, and now his 
nut meat bins are no longer a 
production bottleneck. 


many a company has been able to 
cash in on scare propaganda that 
has been adequately publicized. 
However, from the standpoint of 
the welfare of the public, as well 
as for the good of the dairy in- 
dustry, it is our feeling that build- 
ing a business on this type of ad- 
vertising is not sound, nor is it 
fair to the consumers. 

We realize that there is a place 
for a low-fat tvpe of product for 
certain individuals, and if it is 
promoted for the welfare for 
those individuals that would cer- 
tainly be commendable. However, 
trying to foster the idea onto the 
entire public certainly is not in ac- 
cordance with facts. 

P. H. HOSTETLER 
Manager 

Central Kansas Co-operative 
Creamery Association 


Trouble-free plastic diaphragm 
valves .. . choice of general- 
purpose Ace-ITe, AcE PARIAN 
(polyethylene) or AcE SARAN. 

Handles most corrosive 
chemicals and food 
ingredients. Sizes 44” to 2”, 
50 psi. at 77 deg. F. 
Bulletins 80 and 351. 


Many food processors have 
found Cleveland Bin Vibrators 
an economical solution to their 
bulk handling problems. And 
your employees will appreciate 
the new silent vibrators that do 
the job without a murmur. 


@ Interpretation of available 
facts is still controversial with 
regard to the actual relation- 
ship of fats to heart disease. 
However, as of August, these 
facts were sufficient for the 
authorities constituting the 
Nutrition Committee of the 
American Heart Association to 
recommend that “The fat con- 
tent (of the diet) should be 
sufficient only to meet calor- 
ic and essential fatty acids 
needs”. —EDITOR 


Tell us about your particular stymie, 
or ask for our detailed literature. 
We're sure there’s a CLEVELAND 


to fit your requirements. 


AIR @A@ ELECTRIC 


_— 


Ace Rivictor is a new rigid threaded 
plastic pipe with good aging and high 
impact strength. Not affected by most 
inorganic acids and alkalis, also excellent 
for many organics. Sizes 42” to 4”. Ask 
for Bulletin CE-56. 


Excellent chemical-resistant, all-purpose 
flexible plastic tubing. Sparkling clear, 
easy to clean, odorless, non-toxic, can be 
steam-sterilized. 44” to 1” ID. Bul. 66. 


Views of 18 authorities a 
Terse commentaries of eighteen au- A ae 
thorities on recent developments in 


fats have been combined into a 12- 


CLEVELAND 


pa nn Aa EEA PIETRO INEM EN OH 


PES U el) 


COMPANY 


page reprint (convenient size of 8!/2 f 7 ACE processing equipment of rubber and plastics 


by I"). Their views first appeared 
in the January, March, and April 
issues of FOOD PROCESSING. To 


secure one of these reprints send 50c 


AMERICAN HARD RUBBER COMPANY 


Ace Avenue © Butler, New Jersey 


R 
to The Editor, FOOD PROCESSING, DIVISION OF AMERACE CORPORATION 


111 East Delaware Place, Chicago II, 
Illinois. Quantity prices on request. 
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WIN IN THE BATTLE 
OF BRANDS 


There are more than 150,000 brand 


names registered in the United 








States—competing for the customer's 






attention. 





In this “battle of brands” brightly 
printed Gaylord Boxes area vital link 


in the chain of visual impressions that 







pays off in sales. 





This is true because Gaylord excels in 





printing. Gaylord has the specialized 





experience and equipment to make 





quality boxes do their selling best— 





with your brand name accurately ex- 





CORRUGATED AND 
SOLID FIBRE BOXES FOLDING CARTONS 
KRAFT PAPER AND SPECIALTIES 
KRAFT BAGS AND SACKS 





pressed in eye-catching colors. 







Put Gaylord Boxes on your selling 
team. Call your nearby Gaylord office. 








GAYLORD CONTAINER CORPORATION «* ST. LOUIS 
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Congress Acts on Only 1 of 5 
Food Bills Before Adjournment 


Approves poultry inspection; fails to pass legislation con- 
cerning food additives, packers trade practices, humane 


slaughter, and livestock check-off 


The week before Congress adjourned for the year, only one 
of five bills pertaining to the food industry was passed. The one 


was mandatory poultry inspection. 


Bills that did not get through this year, but stand a good 
chance in ’58 include these, according to Washington officials: 


(1) food additive legislation; 

(2) a bill to allow “check- 
off” or deduction of livestock 
producers’ receipts, the funds 
to be used in financing con- 
sumer promotion advertising 
of red meats; 

(3) “compromise” legisla- 
tion that will make food re- 
tailers who have an interest in 
meat packing plants subject 
to regulation by the Federal 
Trade Commission; 

(4) federal standards, prob- 
ably voluntary in nature, 
which may be established for 
“humane slaughter” of live- 
stock and poultry. 


Asian flu vaccine priority 
to food plant employees, 
canners recommend 


Priority lists for Asiatic flu 
vaccine should include people 
engaged in food processing 
and distribution, the National 
Canners Association believes. 
A recommendation to that 
effect has been sent to the 
Secretary of Health-Educa- 
tion-Welfare by the NCA 
which says, “A breakdown in 
the production and distribu- 
tion of a well-balanced food 
supply during an_ epidemic 
could be as serious a public 
health matter as the disease 
itself.” 


Continue voluntary 
reduction of wheat, corn, 
rice yields through soil 
bank bill 


Food processors will be 
coping again next year with 
the government’s “soil bank 
acreage reserve”, a program 
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that has nothing to do with 
building fertility of the land, 
but is aimed at holding down 
crop production. Food crop- 
land eligible to be taken out 
of production and put in the 
bank includes wheat, corn, 
and rice. 

Even agricultural leaders in 
Washington are resoundingly 
unenthusiastic about the acre- 
age reserve program, but are 
going along with it for an- 
other year. 


US Budget Bureau delays 
FDA expansion program 


FDA officials were fit to be 
tied as we went to press, and 
for an understandable reason: 
The government’s Budget Bu- 
reau had refused to allocate 
extra first-quarter funds 
voted by Congress for the 
agency’s expanded program. 

Meantime, as one official put 
it, “everything is on dead cen- 
ter”. Plan had been to put 
about 40 new employes to 
work early in the current fis- 
cal year with the additional 
appropriations. Many had sold 
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their homes and come to 
Washington, only to find they 
hadn’t a job. 

The Budget Bureau action 
was almost sure to arouse a 
storm. Fact is that Congress, 
before adjournment, had ap- 
proved by large voting margin 
the new funds for FDA. 


Defense Dept. has no money? 


Reports were that the Budg- 
et Bureau had withheld the 
funds for one or both of two 
reasons: 

(1) that the Defense De- 
partment was short of money 
and therefore the government 
was holding up allocations to 
other agencies; 

(2) that the Administration 
is determined on a tax cut for 
next year and was taking 
drastic steps to reduce its 
budget. 

Chances were that the 
whole thing would be straight- 
ened out, perhaps by the time 
you read this. Protests of 
Congressmen who were in- 
volved in the appropriations 
hearings were expected to 
prevail, eventually. 

Meantime, FDA _ expansion 
program was delayed, at least 
for a few weeks. 


Here are main provisions 
of poultry inspection law 


New _ federal 
inspection law 
covering poultry 
is “excellent” in 
the view of offi- 
cials here who 
are to operate 
the program. All 
major provisions 
follow closely 
recommendations of proces- 
sors and other segments of the 
industry. 

Soon after signing of the 
legislation by President Eisen- 
hower, Agriculture Secretary 
Benson named the Poultry 
Division of the Agricultural 
Marketing Service, headed by 
Mr. Hermon Miller to carry 
out the law. 

This decision has been ex- 
pected. Processors had feared, 
however, that Mr. Benson 
might possibly turn the job 


(Continued on next page) 
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CAPSULED NEWS FROM THE WORLD OF FLAVOR 


&> Hlavor-Gram 


W me EVEN THE PILL—MAKERS ARE RECOGNIZING THE IMPORTANCE OF FLAVOR! Covering a bad tasting 
medicine with a pleasant flavor has now become an exacting science with pharmaceutical makers, 
reports "What's New in Food and Drug Research." 
Today, pharmaceuticals are being grouped with flavoring agents that are compatible and familiar 
so as to not shock the palate. Bitter compounds, such as barbiturates and tranquilizers are enjoying 
a pleasing flavor; the sours are being shifted toward the acceptable taste of citrus, and so on. 
Today's pharmaceutical makers are more and more flavor-—conscious because they have discovered 
that tasty medicinals are good business. 





W ure NEW_IN THE '57 EDITION OF THE FROZEN FOODS INDUSTRY'S "BIBLE"? To cover all the 
revolutionary strides in the frozen food industry, the third edition of "The Freezing Preservation of 
Foods" has been published in two volumes by Avi Publishing Company, Westport, Connecticut. 

In Volume I, you'll find entirely new chapters on: Dehydrofreezing of Fruits and Vegetables . 
The Freezing Concentration of Juices—-Freeze Drying . . . Vacuum Concentration—-Freezing Concentrated 
Juices . . The Preparation and Freezing of Game . . The Warehousing of Frozen Foods . as well 
as a new chapter on the marketing aspects of frozen foods. 

Volume II is the first comprehensive book that deals with the production, marketing, and use of 
frozen precooked and prepared foods, desserts, baked goods and confections. 

Authored by Donald K. Tressler, Scientific Director, Quartermaster Food and Container Institute and 
Ac'cent's New Products Technical Director, Clifford F. Evers, this is the authoritative and all- 
inclusive "bible" for everyone in the frozen food industry. 


W ue DO YOU BECOME A LEADER IN THE SOUP BASE FIELD? Use only the best of ingredients . .. make 
the most of their flavors . . and have an absolutely accurate quality control. This is the 
successful formula of the Mary Lynn Division of Choldun Manufacturing Co. of New York, 

specialists in soup bases and mixes. 

They use only natural products——no synthetics and no artificial flavors. They import such raw 
materials as barley and onions from Holland, beef extract from Argentina, spices from the 
Philippines, and herbs from six countries. 

In the blending of these fine ingredients, they enhance their excellent flavors with Ac'cent 
brand of monosodium glutamate. Flavor retention is of extreme importance, as a chef may add nothing 
except water to the soup base. 


on THE VEGETABLES, THE GREATER THE GLUTAMATE CONTENT. The glutamate content of many 
vegetables fades progressively during storage, shipping and processing. Ac'cent restores the natural 
glutamate content to its original level and even intensifies the natural flavor (from article in 
Food Technology by Hac, Long and Blish.) Ac'cent, pure monosodium glutamate, is the ingredient that 
enhances and retains flavors in most meats, poultry, fish and soups as well as vegetables, without 
adding a flavor of its own. Because of its important flavor enhancement and retention properties, 
monosodium glutamate is used today in more than 8,000 processed and prepared food items. 

And because Ac'cent is stable, it holds these natural flavors through freezing, canning, storing. 
Ac'cent literally "keeps foods young". 








_ IS THE MAIN BUSINESS OF AC'CENT - INTERNATIONAL. These monthly reports on new 
developments and happenings in the Food Processing Industry are just one of the many services 
we offer you. 

As the American pioneer of monosodium glutamate and flavor development, let our experience, our 
research and technical facilities and qualified personnel help you solve your flavor problems. 

If you would like to know more about the news items reported here, just drop a line on your 
letterhéad to Technical Service Dept., Ac'cent - International, 20 N. Wacker Drive, Chicago 6, Ill. 


, 
Accent. BRAND PURE MONOSODIUM GLUTAMATE 


AC’CENT - INTERNATIONAL, Division of International Minerals & Chemical Corp. 
REGIONAL OFFICES 


S05 Peachtree St., N. E. 214 Front Street 
Atlanta, Ga. San Francisco 11, Calif. 
Tel. Trinity 5-8353 Tel. Yukon 2-1585 


20 N. Wacker Dr. 
Chicago 6, Ill. 
Tel. Financial 6-1800 


485 Lexington Ave. 
New York, N. Y. 
Tel. Oxford 7-4040 
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DIAMOND Chain parts are shot- 
peened (bombarded at high speed 
with tiny, chilled iron pellets) to in- 
crease inner toughness and load- 
carrying capacity. 


DIAMOND Roller Chain is pre-loaded 
and tested before shipment. Parts are 
seated, initial stretch taken out. 


DIAMOND Roller Chain is shock- 
tested and fatigue-tested at loads 
and speeds far exceeding actual 
operating service requirements. 


SLE 


DIAMOND pin holes are ball drifted 
(DIAMOND'S own patented process) 
to assure full press-fit holding power 
«++ greater shock load capacity. 


DIAMOND 
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DIAMOND 


Roller Chain’s durability 
reduces equipment downtime and 


repairs... cuts production losses 


DIAMOND chains are the product of more than 65 
years’ experience in solving difficult problems of load, 
shock, fatigue and abrasion. Only DIAMOND gives 
you the advantage of so many engineering refine- 
ments and advanced manufacturing techniques. Only 
DIAMOND gives you roller chain so thoroughly 
proven for dependability and long life in every power 
transmission application. 

DIAMOND durability pays off in reduced equip- 
ment downtime... fewer production delays... fewer 
chain replacements. DIAMOND saves money because 
it gives you more productive ‘‘mileage’’ per chain dollar! 
e Your DIAMOND Distributor has all types and sizes of standard 
Roller Chain in stock. Special alloys and stainless steel are available 
for corrosive conditions. Look under ‘‘Chains’”’ or ‘‘Chains, Roller”’ 
in the Telephone Directory YELLOW PAGES .. . or write to factory 


for Diamond Chain Catalog No. 757, and name of your nearest 
Distributor, 


DIAMOND CHAIN COMPANY, INC. 
A Subsidiary of American Steel Foundries 


402 Kentucky Avenue, Indianapolis 7, Indiana 
Offices and Distributors in All Principal Cities 


ROLLER 
CHAINS 


food regulations 


(Continued from preceding page) 
over to the department’s Meat 
Inspection Branch of the Ag- 
ricultural Research Service. 
This had been urged by some 
groups, notably veterinary and 
labor organizations. 

The Poultry Division of 
AMS, processors feel, as ap- 
parently does Mr. Benson, will 
bring more sympathy and ex- 
perience to the mandatory in- 
spection job. It is this agency 
which now carries out the vol- 
untary inspection program un- 
der which about 50% of all 
poultry shipped interstate is 
already being inspected. 


500 inspectors on the job 


More than 500 poultry in- 
spectors are already on the 
job, about 300 of the number 
being trained veterinarians, 
Miller says. New men, he adds, 
are being trained. 

Congress, before adjourn- 
ment, appropriated funds to 
cover mandatory inspection 
costs which are to be borne 
by the government (with cer- 
tain exceptions, such as holi- 
day and overtime pay for in- 
spectors). Thus, consumer 
prices should be slightly lower 
than otherwise, officials say. 
They believe compulsory in- 
spection will bring an increase 
in per capita consumption. 

Under terms of the law, the 
inspection program does not 
become mandatory until Jan. 
1, 1959 (although processors 
and others may ask for the 
service to start after Jan. 1, 
1958). 


Exceptions to the law 


Inspection will not be re- 
quired of poultry producers 
who sell directly to household 
consumers. Nor will the law 
apply to producer sales to 
hotels, boarding houses, insti- 
tutions, etc. — so long as the 
poultry is consumed on the 
premises of these places. 

The law will apply mainly 
to processed poultry moving 
across state lines. Inspection 

(Continued on page 17) 
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What could look purer than the sparkling white crystals of idea of the purity of a sugar by its color, since color is a fair 
granulated sugar? indication of refinery efficiency. 

It has long been the custom to compare the color of gran- 
ulated—dry—with liquid sugar. But true comparison can be 
made only when the granulated is dissolved. These photo- 
graphs, of samples in 1000-milliliter beakers, show what can 
happen: the brilliant white granulated actually shows much 
more color than Flo-Sweet! The illustration at right shows 
the color of a mixture of three commercial granulated sugars. 

What does this mean to you? Just this: You can get a good For here’s true sugar quality . . . quality you can see! 


FLO-SWEET 


FIRST IN LIQUID SUGAR 


With the current trend toward higher and higher quality in 
food products, only the best ingredients are good enough for 
the discriminating food producer. Whether you judge quality 
on the basis of color, taste, or laboratory analysis—we urge 
you to compare Flo-Sweet quality with any other sugar, 
liquid or granulated. 


REFINED SYRUPS & SUGARS, INC. 


YONKERS, NEW YORK 


SERVING INDUSTRIAL SUGAR USERS EXCLUSIVELY FROM YONKERS - ALLENTOWN - DETROIT - TOLEDO 





The emblem at right is that of NBP—National 
Business Publications. You’ve probably seen it 
before on our contents page... rate card.. or 
heading the FOOD PROCESSING listing in 
Standard Rate & Data. Because we’re proud of 
at. 

It signifies that FOOD PROCESSING has 
qualified for membership in the largest associa- 
tion of technical, scientific and professional 
journals in the United States. (We’re proud, too, 
that our F.P. executive staff includes a past 
president of NBP and a member of its Board of 
Directors.) 

But belonging to NBP is more than a feather 
in our publishing cap. It’s an important plus for 
every advertiser in FOOD PROCESSING. Here 
are the membership requirements. Judge for 
yourself: 


© Unbiased editorial content 

© Periodic reader interest evaluation 

© Non acceptance of questionable advertising 
© Periodic audit of circulation 


© Uniform rates to all advertisers 


In addition, NBP provides the framework for 
a continuing exchange of ideas among member 
publishers. The result: continuing improvement 
in publishing practices to. make FOOD PROC- 
ESSING more useful to its readers . . . more 
productive for its advertisers. 


*% Courtesy of the publication MEDICAL ECONOMICS, 
creator of this copy, here adapted to FOOD PROCESSING 
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Food Processing 


For men who manage the Food Processing Industries 


Published by Putman Publishing Company 


Creators of PUTMAN-STYLE Magazines 

. . + terse, vital editorial; **hand-picked’* circulation; 
square, high-visiblity format; quality readership; 
hence more READER ACTION 
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CONSOLIDA 
DRY SWEET 


A DAIRY INGREDIENT 
FOR QUALITY AND ECONOMY 


5 DIVISION 


conp 


* LuNors 


excellent for baked foods and ice cream 


If you're cost-conscious and quality minded, here’s a great 
idea! Bakers and ice cream makers know that the use of 
CONSOLIDATED DRY SWEET WHEY reduces cost, improves 


quality and aids processing. 


prepared mixes ... fish sticks . . . pot pies 
CONSOLIDATED DRY SWEET WHEY is just as valuable in 


producing breaders, prepared mixes, soups, meat products, 
confections and numerous other foods. Its unique combina- 
tion of albumin protein and milk sugar favors browning 
and color development. It promotes lasting tenderness, 


texture and flavor. 


significant savings 


Priced significantly under other dairy ingredients, 
CONSOLIDATED DRY SWEET WHEY is non-hygroscopic ... 
quality controlled to exceed U.S. Extra Grade Standards. 


So capitalize on this idea. Let our technical department 
cooperate with yours in research that may lead to surpris- 


ing cost reduction and product improvement for you. 


Waite Today tor Free Bulletins | 


CONSOLIDATED 
D Za KG aon 


CONSOLIDATED PRODUCTS DIVISION 
st Notional Dairy Products Corp. DANVILLE, ILL. 
Manufacturers of Extro Grade Whey ond Buttermilk Products 
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food regulations 


(Continued from page 14) 


may be required, however, in 
a so-called “major consuming 
area”. An example would be a 
large city which might be des- 
ignated as an “interstate” 
market, even though it lies 
within one state. Such areas 
would be established by the 
Agriculture Secretary after 
local requests for inspection 
and public hearings. 

Main provisions of the new 
law will require: 
(1) carcass-by-carcass in- 
spection after slaughter; 
(2) inspection before slaugh- 
ter on a “lot” basis when the 
Agriculture Secretary deter- 
mines this is necessary; 
(3) Condemnation of car- 
casses found to be adulterated 
or unwholesome; 
(4) proper labeling of each 
poultry product, including net 
weight; 
(5) sanitary processing facil- 
ities with separate rooms for 
slaughter and evisceration. 


Congratulates Ike 


Said Dr. Cliff D. Carpenter, 
president of the Institute of 
American Poultry Industries: 
“The President and Congress 
are to be congratulated on the 
mandatory inspection bill 
which has been made law. . . 
With this legislation, too, the 
poultry industry will be in a 
position to compete on an 
equitable basis with other 
meats, since the cost of in- 
spection will be paid from 
federally appropriated funds. . . 

“We feel,” Carpenter went 
on, “that the Institute and 
other groups now face the re- 
sponsibility of lending valu- 
able assistance, by way of con- 
ferences and hearings, to 
develop regulations which will 
carry out the intent of the 
Congress as prescribed by law, 
while at the same time main- 
taining the economic gains in- 
dustry has already made.” 


Regulations ready in month 


USDA officials tell Foon 
Processinc that _ inspection 
regulations, intended to carry 
out the purposes of the new 
law, are now being written. 


(Continued on next page) 





CHECK LIST 


FOR 
“PRODUCTS WITH A PURPOSE” 


sac, oh to coreg of a any 
. .. We invite you to check any or all of these 
items for specific information on how they 
can be utilized to your advantage. 

(_] Entrapped Powdered Flavors 

(_] Butter Flavor Specialties 

_] Certified Food Colors 

(_] Imitation Chocolate Flavors 

(_] Coffee Flavor Specialties 

(_] Concentrated Citrus Oils 

(_] Coumarin Replacements 

(_] True Fruit Flavors 

(_] Imitation Fruit Flavors 

(_] Maple Flavor Specialties 

(_] Spicearomes 

(] Natural & Imitation Spice Oils 

(_] Pure Vanilla Concentrates 

(] Imitation Vanilla Concentrates 


(] Worcestershire & other Sauce Bases 


Koresylh 


EXECUTIVE OFFICES: 900 VAN NEST AVE.,(¢0x 12) NEW YORK 62, N.Y 
CHICAGO 6 - LOS ANGELES 21 


Cincinnati 2 « Detrort » Dallas « Memphis « New Orieans.12 
St. Louis 2 « San Francisco « San Bernardino 
Florasynth Labs. (Canada Ltd.) + Montreal, Toronto, Vancouver, Winnipeg 
Agents & Distributors in Mexico COMSOLMEX S. A. Mexico 11, 0. F. 
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VAPOR PRESSURE 
MILK “DE-ODERATOR” 


feed odors 


without the usual hidden 


loss of volume by concentration. 


5373 on Reader Service Slip 


Here is the most practical, 
economical de-odorizer ever 
devised. It uses no steam 
injection, therefore does not 
dilute the product. It uses no 
vacuum pump, therefore 
causes no loss of product 
volume through concentration 
or entrainment. You get fresh, 
rich-flavored milk at 


_ absolutely lowest cost. 


8,000 to 30,000 lb/hr. 
continuous flow. Can be used 
in regular H.T.S.T. plate 
operation as well as Roswell 
U.H.T. process. For complete 
data on this amazing 
pays-for-itself Roswell 
“‘De-Oderator’’, write directly 
or contact your nearest 
Roswell Distributor. 


* Many users of vacuum de-aera- 
tors note no loss of butterfat—but do 
not realize that they may be losing 
up to 1% of total volume—a monthly 
loss of $1980 in plants processing 
200,000 Ibs. per day. 


Says J. Polivka Sr., Willow 
Farms, La Grange, lll., ‘We 
have not had a single com- 
plaint on feed or weed 
flavors in our milk since we 
installed the Roswell 'De- 
Oderator.'” 


oswell 


Vapor Pressure 
De-Oderator Fits Needs of 
All Large or Small Dairies 


5001 ELSTON AVENUE 
CHICAGO 30, ILLINOIS 


food regulations 


(Continued from preceding page) 


They won’t be ready for about 
a month, perhaps longer, 
Meantime, however, you can 
get on the list to receive g 
copy by writing the Poultry 
Division, USDA, Washington 
Zo, wv. Cy 


Brief but important 


FDA has stayed, pending 
public hearing, its ban of FD& 
C Yellows 1,2,3, and 4 and 
amendment of its definition of 
coal tar colors. The ruling on 
yellows has been protested by 
the Certified Color Industry 
committee. Hoffmann-La 
Roche has proposed a coal tar 
definition to exempt both na- 
tural-source colors and their 
synthetic counterparts. 


New Labelling 


...requirements, announced 
by FDA, specify listing of in- 
gredients on_ several foods, 
previously exempted. See arti- 
cle page 36. 


FDA STANDARDS 


List of foods for which 
standards have been estab- 
lished is available from Food 
& Drug Administration, 
Washington 25, D. C. 

Rice: Standard for enrich- 
ment allows two _ processes. 
One makes the product “rinse 
resistant”, or resistant to loss 
of vitamins when rinsed before 
cooking. The standard would 
require packers to test the 
product to assure that loss in 
rinsing is kept to a specified 
minimum. The second process 
involves coating the product 
with enriching ingredients, and 
placing this cautionary phrase 
on the label: “Do not rinse 
before or drain after cooking”. 

The government proposal 
calls for each pound of milled 
rice that is labeled “enriched” 
to contain 2.0 to 4.0 mg of 
thiamine, 1.2 to 2.4 mg of ribo- 
flavin, 16 to 32 mg of niacin, 
and 13 to 26 mg of iron. Cost 
of these enrichment ingredi- 
ents, say officials, would be 
about 5c per 100 pounds of 
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food regulations 


rice. The rice packer may, in 
addition, enrich the product 
with vitamin D, or calcium, or 
both. If he chooses to do so, 
each pound of the product 
would have to contain 250 to 
1000 USP units of vitamin D 
or 500 to 1000 mg of calcium. 
At present, officials say, “there 
is no rice on the market which 
fully conforms with the stand- 
ard’. South Carolina, however, 
has a compulsory enrichment 
standard which is the same as 
the new federal standard ex- 
cept that riboflavin is an op- 
tional ingredient. The federal 
standard becomes effective six 
months after its publication on 
Aug. 27, 1957, unless there are 
objections. 


USDA GRADE STANDARDS 


Checklist of new or pro- 
posed grade standards issued 
by USDA follows. Except 
where noted, complete texts 
can be secured from USDA, 
Fruit and Vegetable Branch, 
Processed Division, Washing- 
ton 25, D. C. 

Grape juice: First standards 
for frozen concentrated sweet- 
ened grape juice will become 
effective on Nov. 1, 1957. 
Standards apply to the prod- 
uct prepared either from Con- 
cord type of the Labrusca 
species, or from a blend of 
not less than one-half Con- 
cord with other varieties. It is 
specified that not less than 
50% of total solids of the fin- 
ished concentrate for each 
type shall be derived from 
grapes. The product is to be 
classified Grade A or Fancy, 
Grade B or Choice, and Sub- 
standard. Quality is deter- 
mined by scoring on the basis 
of color, defects, and flavor. 
The product must also mix 
properly into grape juice bev- 
erage, 

Currants: Proposed amend- 
ment“for the dried product 
would change wordage — 
from “poorly developed, blow- 
overs”, to “undeveloped, 
worthless”, retaining the same 
allowances for these defects 
& In present standards. An- 
other change would eliminate 
the definition and methods for 
ascertaining “moldy” currants. 


(Continued on page 133) 
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in easy-to-handle dry form 


Cleaners based on Du Pont Sulfamic Acid are safer, more convenient, 


non-fuming ... dissolve in water to form effective, low-corrosive solutions 


Now . . . powerful acid cleaners you 
handle dry with no fumes, no hazard- 
ous acid splashing! When added to wa- 
ter, these cleaners form solutions equal 
to hydrochloric acid in penetrating 
power. Yet they’re far less corrosive. 


DU PONT 


SULFAMIC ACID 


REG U.S PAT 


orf 


The key to these unusual properties is 
Du Pont Sulfamic Acid. 

Cleaners based on sulfamic acid re- 
move scale and protein deposits quickly, 
thoroughly . . . keep cooking and mix- 
ing kettles, evaporators, food pipelines 





sulfamic acid. 
Name 


Company 


{ddress 


BETTER THINGS FOR BETTER LIVING...THROUGH CHEMISTRY 
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E. I. du Pont de Nemours & Co. (Inc.) 
Grasselli Chemicals Dept., Room N-2533 [| 
Wilmington 98, Delaware 

Please send me [J sulfamic ‘acid general equipment cleaning 
bulletin; [] names of formulators offering cleaners based on 


and other stainless-steel equipment op- 
erating at peak efficiency. And, because 
these cleaners are easier to handle and 
store, their use results in lower labor 
and storage costs. 

We'll gladly send you additional in- 
formation on sulfamic acid-based clean- 
ers, and the names of formulators who 
offer these new compounds. Just mail 
the coupon below. [r= 











Before you buy any boiler 


compare quoted prices with REAL COSTS. 





New Cleaver- Brooks cost analyzer clears 
“quotation” confusion — reveals ALL costs 


Get all the costs... the real costs 
...down on paper before you 
recommend or specify a boiler to 
your clients. On many boiler in- 
stallations “quoted prices” seldom 
agree with the total costs, as you 
may have learned. This is fre- 
quently the case with so-called 
“built-up” boilers assembled on 
the site. 

Cleaver-Brooks’ cost analysis 
enables you to compare all ma- 
terial costs (boiler, steam trim, 
burner, refractory, controls and 
other equipment) and installation 
labor costs. You'll know the “real 
costs” on the complete installa- 
tion before you start. 


Real eye-opener 
The figures you'll see may be 
startling. In most cases the cost 
analysis proves a Cleaver-Brooks 
costs less. On-job time is dras- 





tically reduced because Cleaver- 
Brooks packaged units are fully 
assembled, ready to install. Cleaver- 
Brooks boilers give you more in 
performance, too . . . each boiler is 
fully fire-tested at the factory un- 
der load, tuned to peak economy. 
Starting service and on-the-job 
operator training by authorized 
field engineers further decreases 
your over-all costs. 


Contact your Cleaver-Brooks agent 


Once you add up all the benefits 
of a Cleaver-Brooks ‘“one-cost” 
package... the proved trouble-free 
economy of exclusive four-pass, 
forced-draft design, you’ll find it 
pays over and over to analyze 
costs carefully before you buy. See 
your Cleaver-Brooks agent for de- 
tails or write Cleaver-Brooks Com- 
pany, 357 East Keefe Avenue, 
Milwaukee 12, Wisconsin, Dept. L. 


eeeeeeeoeoeeeeeeoeoeeeed 


Choose from 19 sizes, 130 models, 
‘ 15 to 600 hp. Oil, gas and combi- 

nation oil/gas fired — steam or hot 

water for heating or processing. 


| Ai 
Cleaver ry Brooks 


ORIGINATORS OF SELF- 
CONTAINED BOILERS 
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plants companies 


personalities 





Cargill,  Inc., 
nationwide grain 
handling and 
processing firm, 
has elected Car- 
gill MacMillan 
, president. He 
C. MacMillan W2S formerly 

executive vice 

president. Other 
appointments include: former 
president John H. MacMillan, 
Jr., to board chairman; H. 
Terry Morrison and Erwin E. 
Kelm, both to executive vice 
president. 





General Mills Larro Re- 
search Farm at Indianola, 
Iowa, dedicated recently, has 
some 700 tillable acres. Some 
350 of these will eventually be 
worked into permanent beef 
pasture. Research activities 
are carried on in a number of 
modern buildings. Farm is 
972’ above sea level. Average 
annual rainfall is 31”, mean 
temperature 50°F. 


California Vegetable Con- 
centrates, Inc., recently put in- 
to operation a new 70,000 sq 
ft dehydrating plant. Located 
just outside Modesto, Callif., 
CVC’s Plant No. 4 employs a 
new continuous dehydrating 
process invented recently by 
the USDA’s Western Regional 
Research Laboratory, Albany, 
Calif. 


R. Edward 
Liptrott has 
been named vice 
president and 
general manager 
of the Salada 
Division of Sal- 
ada Shirriff- 
Horsey Inc., 
Boston, Mass., 
He has been associated with 
Salada Tea in the US and 
Canada for more than 23 
years. H. M. Tibbetts has been 
appointed associate vice pres- 
ident of Salada Division. 





R. E. Liptrott 





Paul Zuckerman, president 
of Velvet Peanut Products 
Div. of Sunshine Biscuits, 
Inc., has been elected vice 
president of the parent firm, 


Libby, Me 
Neill and Libby, 
Chicago, has 
elected Dr. Rob- 
ert M. Schaffner 
vice president in 
charge of re- 
search and qual- 
ity control, suc- 
ceeding John T. 
Knowles who is retiring from 
the firm after 47 years of serv- 
ice. Most recently, Dr. Schaff- 
ner was assistant to Knowles. 
In another top personnel 
change, Kenneth C. Hardwicke 
was appointed vice president 
in charge of the company’s 
salmon operations (Seattle), 
succeeding 41-year Libby vet- 
eran Guy V. Graham. 


R. M. Schaffner 


A fully equipped foods de- 
velopment laboratory has been 
installed and staffed by Morn- 
ingstar, Nicol, Inc., at Haw- 
thorne, N.J. Work will be 
aimed at helping the food 
processing industries utilize 


the firm’s new specialty 





starches and refined natural 
gums. The laboratory also will 
conduct basic food research 
studies, and will be coordi- 
nated with the adjacent gen- 
eral research group. Leo 
M. Waldt, above, is in charge 
of the foods development in- 
vestigations. 
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John L. Cassullo has been 
re-elected president of 
Fritzsche Brothers, Inc., New 
York City. Vice presidents 
re-elected were: Ernest 
Guenther, Frederick H. Leon- 
hardt, Jr.. and H. P. Wese- 
mann. Edward E. Langenau, 
director of the analytical labo- 
ratory, was elected vice presi- 


dent. 


Swift & Company, which 
utilizes a new, humane type 
of stunning instrument at all 
of its US beef processing 
plants, has been awarded the 
American Humane Associa- 
tion’s Seal of Approval. 


Open first Western 
plant to process 
tinplate from coils 


American Can Company’s 
newly dedicated 60,000 sq ft 
plant at Oakland, Calif., is the 
West’s first to automatically 
cut, inspect, sort, and sheet 
tinplate from coils. It is ca- 
pable of turning out 200,000 
tons of processed can-making 
plate/yr. Photo shows the type 
of equipment that makes this 
output possible. Here steel 
sheet, from 15,000 lb coils, 
moves at 600 linear ft/min, as 
mirrors above and below aid 
attendant in spotting imper- 
fections. At attendant’s right, 
automatic electronic equip- 
ment also scans racing metal 
to check on thickness and uni- 
formity of surface. In next 
step of operation, giant shears 
cut steel into sheets at rate of 
200 three-foot sheets/min. 

The Oakland installation is 
the second coil line Canco has 
Placed in operation in the 
company’s $27 million con- 
struction program. Seven other 
coil facilities are expected to 

Operating soon. 
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"...most versatile, big 
volume production system" 


. .. this Morehouse Mill-Cowles Dissolver production record 


can show you the way to greater profits. Read the pointed remarks 


above by a prominent processor of flavoring extracts. 


WHAT CAN YOU EXPECT OF THESE MACHINES? 


From your Morehouse Mill — four times the speed for grinding meats, 
fruits, — butter, vegetables and similar products. Complete control 
size — no contamination — more uniform, stable end-product. 


From your Cowles Dissolver — faster production, improved quality, 
higher yield, lower power consumption — up to 24% times the speed 

for ultimate dispersion on liquid-liquid, gas-liquid or solid-liquid products: 
foods, beverages, condiments, drugs, pharmaceuticals. 

From your Morehouse and Cowles TEAM — up to 10 times the 

production volume of ordinary machines. 


LET US PROVE IT IN YOUR PLANT—AT OUR RISK! 
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Above — 
Morehouse Mill, 
Stainless Steel 
Model SS-25 


Right — 
Cowles Dissolver 
Unit 10D 


\ \WOREROUSE 
COWLES > 


Faw Write today for 


complete details 


Morehouse-Cowles, Inc. 
1150 San Fernando Rd., 
Los Angeles 65, Calif. 


Distributors in 
Principal Cities 
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One of the best ways to increase 
salt-storage capacity, without tak- 
ing up valuable indoor or outdoor plant 
space, is to install a “Silo Lixator.” 
Developed by International, this space- 
saving unit—which combines salt stor- 
age with brine making—is especially 
practical where storage areas in or 
around the plant are at a premium. 


The Silo Lixator makes excellent use 
of limited storage space, because it 
stores rock salt in a high, vertical col- 
umn. The upper portion of the column 
stores dry salt. And the bottom of the 
salt column rests in a dissolving tank, 
where water is added to make brine. 
Whenever salt in this tank is dissolved 
to make brine, it is immediately re- 
placed by dry salt flowing down from 
the upper portion of the column. 


In addition—and this is an important, 
money-saving feature—there is ample 
space in the dissolving tank for brine 
storage. (The brine occupies the voids 
between the salt crystals.) This method 
of storing salt—with both dry salt and 
saturated brine present—is one form 
of ‘‘Wet Storage.” It does away with 
the need for a brine-storage tank. 


For storing any given amount of rock 
salt in dry form, ample space can be 
provided in the Silo portion, by build- 
ing it to the proper height. The rugged 
steel, wood-stave, or prefabricated- 
concrete construction of the Silo as- 
sures long, dependable service. 


Rehandling eliminated. Because dry 
salt stored in the Silo Lixator is dis- 
solved to make brine, there is never 
any salt rehandling in the plant. A 
simple piping system, installed where 
it won’t interfere with other operations, 
carries this brine to points of use. The 
brine is available simply at the turn of 
a valve. What’s more, every drop of 
Lixate Brine is completely self-filtered 
by the rock-salt crystals at the bottom 


Rock salt storage 
capacity varied to 
suit customer 
requirements 


Storage compartment i": 
uses wood stave or Sterling 
prefabricated concrete [| Rock Salt 
silo 4 





Controls located 
adjacent to the 


Rock salt is stored 
automatically in silo 
Reduces handling costs 


Hopper Car 
or 


Box Car | Removable cover’ 
plates over screw 
conveyer trough ' 


Use hopper when 
unloading box car. 


THIS IS A TYPICAL SILO LIXATOR. .. built outside a plant so that rock-salt stor- 
age is no problem. The unloading method with this Silo Lixator is a screw conveyor 


underneath a railroad car. 


of the dissolving tank. Result: 100°%- 
saturated brine which is always pure 
and crystal-clear. 

Incoming salt shipments need no 
special handling. One of the more 
common delivery methods is the one 
pictured above: rock salt flows directly 
froma hopper car intoascrew-conveyor 
trough, which, in turn, carries the salt 
to a bucket elevator. Another unload- 
ing method, possible when the elevator 
boot is low enough to permit gravity 
feed from the hopper car, is the gravity- 
feed chute. 

Another money-saving feature: the 
Silo Lixator needs to be cleaned out 
only once every 12 to 18 months. The 
clean-out process is very simple: a valve 
or door is opened at the bottom of the 
dissolving compartment. All accumu- 
lated impurities are flushed through 
the clean-out, and the Silo Lixator is 
ready for use . . . needs no further 
attention for at least another year. 


TECHNICAL SERVICE 
WITH YOUR SALT 


Through skilled and experienced ‘Salt 
Specialists,” International can help you 
get greater efficiency and economy from 
the salt you use. International produces 
both Sterling Evaporated and Sterling Rock 
Salt in all types and sizes. And we also 
make automatic dissolvers in metal or 
plastic for both kinds of salt. So we can 
recommend the type and size of salt most 
perfectly suited to your needs. 

If you’d like the assistance of an Inter- 
national ‘“‘Salt Specialist” on any problem 
concerning salt or brine—or further in- 
formation on the many Silo Lixator 
designs—just contact your nearest Inter- 
national sales office. 


International Salt Co., Scranton, Penna. 
Sales Offices: Atlanta, Ga.; Chicago, Ill.; New 
Orleans, La.; Baltimore, Md.; Boston, Mass.; 
Detroit, Mich.; St. Louis, Mo.; Newark, N. J.; 
Buffalo, N. Y.; New York, N. Y.; Cincinnati, O.; 
Cleveland, O.; Philadelphia, Pa.; Pittsburgh, Pa.; 
and Richmond, Va. 


FOR INDUSTRY, FARM, AND THE HOME— 


STERLING SALT 


PRODUCT-OF INTERNATIONAL SALT CO., INC. 


For 
more information 
on product at 
left, circle 5377 
see information 
request blank 
opposite last page. 
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Latest potato product devel- 
opments were discussed dur- 
ing recent 8th annual Potato 
Utilization Conference at Uni- 
versity of California (Berke- 
ley). Speakers were (front 
row of photo): H. Findlen of 
Red River Valley Potato Re- 
search Center, E. Grand Forks, 
Minn; A. D. Edgar of the 
same Center; J. L. Baxter, Jr., 
of H. C. Baxter & Bro., Hart- 
land, Me.; George Carlin of 
Bell Brand Foods, Los An- 
geles; (back row) Walter 
Sparks of Idaho Ag. Expt. 
Station; R. V. Akeley, of 
Horticultural Crops Research 
Div. USDA, Beltsville, Md.; 
R. L. Sawyer, of Long Island 


National Safety Congress, 
which meets in several Chi- 
cago hotels this month, will 
include a 200-booth exposition 
at the Conrad Hilton Hotel. 
Products, equipment, and 
services related to safety, 
health, first aid, and sanitation 
will be shown. Full details 
may be obtained from Nation- 
al Safety Council, 425 N. 
Michigan Ave., Chicago 11, III. 


George W. 

Burry, Burry 

Biscuit Co., Eliz- 

abeth, N. J., was 

re-elected presi- 

’ dent of the Bis- 

& cuit and Cracker 

6. W. Burry Manufacturers’ 

Assn. at the 54th 

annual joint 

meeting of the B&CMA and 

the Independent Biscuit Man- 
ufacturers’ Co., Inc. 


OCTOBER 1957 


Trade Associations-Colleges 
Technical Societies 


Vegetable Research Farm, 
Riverhead, N.Y.; and W. Smith 
Greig, of Michigan State Uni- 
versity, E. Lansing. 

Mr. Carlin spoke on the 
disadvantages in using off- 
perfect potatoes for chipping, 
and indicated that it may be 
necessary to have grower con- 
tracts for special potato varie- 
ties. Mr. Baxter suggested that 
a definite processor grade be 
set up, rather than grading to 
fresh market specifications. Dr. 
Greig spoke on the need for 
time and motion studies in 
potato processing operations. 
In studies, he found lye peel- 
ing more efficient than using 
steam. 


American Bakers Assn. an- 
nual convention this month 
will feature “long range plan- 
ning”. Sessions will be divided 
up according to the baker’s 
operation — wholesale bread, 
wholesale cake, wholesale pie, 
multi-unit retail, home service, 
etc. Topics to be discussed in- 
clude: “Money Isn’t Every- 
thing”, “Safety and the Man”, 
“What are the Problems Rela- 
tive to the Five-Day Delivery 
Week?”, “Baker’s Role in Civ- 
ic Affairs”, and “Training Pro- 
grams for Future Progress”. 
Advanced copies of complete 
program available from Amer- 
ican Bakers Assn. 20 N. 
Wacker Dr., Chicago 6, IIl. 


New Stanford Research In- 
stitute main building, Menlo 
Park, Calif, is under con- 
struction. This is the first 
phase of the Institute’s new 
building program. 








At Florida Frozen 
Food Processors . . . 


EXACT WEIGHT SCALES 


assure top packing speed 


Leading food packers, like Florida Frozen Food Proc- 
essors of Miami, are finding the speed and accuracy 
needed for fast production packing in Exact Weight 
Seales. These precision scales are extremely sensitive to 
the finest degree for close weight tolerance, yet simple to 
operate and give dependable service. The easy-to-read dial 
of Model 273, above, provides 1 inch indicator travel 
equivalent to 2 ounces over or under established weight. 
Seales are specially anodized to resist corrosion. Write for 
complete details. 


Exact Weight Scales are available 
in capacities for packaging units of 
any size or weight. Model 213, left, 
has 3-pound capacity with one inch 
indicator travel equivalent to one 
ounce over and under. There is a 
type and model available for al- 
most every precision weighing job. 


Sales and Service 
Coast to Coast 


THE EXACT WEIGHT SCALE CO. 
909 W. FIFTH AVE., COLUMBUS 8, OHIO 
tn Canada: P.O. Box 179, Station S, Toronto 18, Ont. 


BETTER QUALITY CONTROL...BETTER COST CONTROL 
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association news 





National Meat Canners Assn. 
has honored E. T. Clair, presi- 
dent of Republic Food Prod- 
ucts Corp., Chicago, with a 
plaque recognizing his 60 years 
of service in the meat canning 
industry. Photo shows Dr. A. 
R. Miller, director of USDA 
Meat Inspection Div. (left), 
presenting the plaque to Mr. 
Clair. 


Food Facilities Engineering 
is a new course offered in the 
School of Hotel Administra- 
tion at Cornell University. 
This course will prepare stu- 
dents for work in the design 
and fabrication of food service 
facilities. Industry has recent- 
ly recognized that this service 
is a type of engineering and 
requires college training. In- 
struction will be based on food 
production and equipment en- 
gineering courses offered at 
Cornell. One of the instructors 
will be J. Earle Stephens of 
Stephens-Bangs Associates, 
Inc., Detroit, whose firm has 
completed plans during the 
past year for several hospital 
and industry kitchen facilities 
running over $500,000 for each 
installation. 


Michigan State University 
has elevated the packaging 
curriculum in the department 
of forest products to the status 
of School of Packaging. Dr. 
A. J. Panshin is in charge. 


Dr. Roy Morse, food tech- 
nology professor at Rutgers 
University, has been appointed 
chairman of the Committee on 
Animal Products of the ad- 
visory board, Quartermaster 
Research and Development. 
The board is appointed by the 
National Research Council of 
the National Academy of Sci- 
ences. 
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TYPICAL OF WALWORTH QUALITY is the union body- 
to-bonnet connection which stiffens the body against 
internal pressure; makes taking the valve apart a 
simple operation and reduces the chances of distor- 
tion or leakage even though the valve is repeatedly 
taken apart and reassembled. With this type of con- 
struction there is no possibility of the bonnet com- 
ing off the valve while the handwheel is being turned. 


survived 90 days. 


hole in the body. 


HEAVY BODY CONSTRUCTION is typical of all Wal- 
worth Bronze Valves. Extra-thick walls and rugged 
wrench hexes constitute a high safety factor and 
prevent distortion while the valve is being installed 
in the pipeline. Extra-deep pipe threads are accu- 
rately machined to eliminate leakage. Walworth 
Bronze Valves are also available with flanged, silver- 
brazed or soldered ends in certain sizes and types. 


MEET THE CHAMP! The chief engineer of a midwestern plant had used a parade of 


valves in severe boiler blowdown service. Most didn’t last longer than 60 days. None 


On the recommendation of a Walworth Representative the engineer installed the 
Walworth No. 225P Bronze Globe Valve shown here, stating that he would be entirely 
satisfied if it lasted a bare three months. Exactly 4 years and 362 days later the valve was 
taken out of service—not due to the wire drawing, steam cutting and galling which made 
the other valves short-lived—but because the highly turbulent steam finally wore a small 


This is the kind of valve satisfaction you get—when you specify and use Walworth Bronze 
Valves. They are the longest wearing, toughest bronze valves on the market. 


Walworth Subsidiaries: ALLOY STEEL PRODUCTS CO. * CONOFLOW CORPORATION * GROVE VALVE AND REGULATOR CO. 
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2 EXTRA-LARGE STEMS with extra-long, extra-deep TO REDUCE WIRE DRAWING to a minimum, certain 
ee threads prolong valve life, protect against wear and types of bronze globe valves have stainless-steel plug- 
ied distortion and provide tight positive shutoff. The type seats and discs heat-treated to a nominal hard- 
e surface of the stem is machined to a glass-like finish ness of 500 Brinell, adding years to valve life even in 
- for minimum handwheel effort and to preserve the severe services. These valves can be tightly closed on 
| packing which results in fewer inspections and less sand, grit or pipe scale without damage. Seats and 
er | maintenance. The top of the stem is tapered and discs are machined simultaneously, assuring per- 
8. | squared to hold the handwheel securely. fect mating. 

There is a Walworth Bronze Gate, Globe, Angle or Check Valve for 

every service. Walworth is continually developing new valve 

types and materials, including plastics, to keep pace with the 

growing variety and severity of services in modern industry. For 

full information, see your Walworth Distributor or write: 

Walworth, 60 East 42nd Street, New York 17, N. Y. 

Bronze Valves and Fittings 

0. 
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M&H VALVE & FITTINGS CO. » SOUTHWEST FABRICATING AND WELDING CO., INC. © WALWORTH COMPANY OF CANADA, LTD. 
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association news 


Food Technology Dept., Uni- 
versity of California, offers the 
only university training in the 
nation in aseptic packing of 
fruits and vegetables. With 
this “new” process, foods are 
sterilized and cooled, then 
filled into sterilized and cooled 
glass or tin containers and 
sealed in a sterile atmosphere 
— all automatically. 


Lloyd C. Mitchell, FDA re- 
search chemist, has been se- 
lected the first winner of the 
annual Harvey W. Wiley 
Award, established by the 
Assn. of Official Agricultural 
Chemists to honor the father 
of the original Pure Food and 
Drug Law. The award consists 
of $500. 


Annual forum of the Pack- 
aging Institute is a three-day 
event with concurrent ses- 
sions. Those of special interest 
to food processors include: 
bleached board applications, 
package and equipment stand- 
ardization, planning tomor- 
row’s package, and latest re- 
search and development news. 
Detailed program available 
from Packaging Institute, Inc., 
342 Madison Ave., New York 
17, New York. 


The “short course”, to be 
held concurrently with the 
twelfth National Industrial 
Packaging and Handling Ex- 
position late this month, is be- 
ing arranged by Temple Uni- 
versity. In the session on ware- 
housing and space utilization, 
speakers will present the case 
for multi-story and _ single 
story buildings. Details on the 
12 other sessions are available 
from the Exposition head- 
quarters at 111 W. Jackson 
Blvd., Room 611, Chicago 4, Tll. 


Food and Agriculture Or- 
ganization (FAO) will hold a 
training course on fish han- 
dling, preservation, by-prod- 
ucts utilization, and sanitation 
practices in Lima, Peru from 
October 21 to December 14. 
Additional information from 
Dr. W. F. Hampton, FAO 
Fisheries Division, Rome, Italy. 
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How to capture and hold natural fruit colors 
at their peak...and keep them from “fading” 


i P 


Easy low cost way to give your brand that ‘‘fresh-picked’’ look 
—the kind Mrs. Consumer buys again and again and again 


It’s disheartening, isn’t it? Disheartening 
to have those bright, mouth-watering 
colors of your highest grades—so eye- 
appealing when they were packed—become 
discolored by the time Mrs. Housewife 
serves them. And it’s so unnecessary, too; 
thanks to Staley’s Sweetose Enzyme Con- 
verted Corn Syrup. 

For Sweetose holds maximum color .. ; 
gives better gloss... retains the “sheen” 
that says your product was fresh picked. 
That’s because Sweetose better protects the 








“natural pigments” in your red fruits. . . 
retards the oxidation of Vitamin C that 
causes “browning”... contributes other 
appetizing appearance factors as well. 

Get a// the facts. Learn how Sweetose 
and Staley’s bulk handling system not only 
speeds production, cuts costs—improves 
flavor, body, quality—dat steps up your 
sales by holding natural fruit colors. See 
your Staley Representative or write, wire 
or phone today. 

A. E. Staley Mfg. Co., Decatur, III. 
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OTHER QUALITY PRODUCTS 


Regular & Intermediate Corn Syrups 
Canners Starches 
Refined Corn Oil 
Zest®, Monosodium Glutamate 
Sta-Sol® Lecithin 















conventions 
and exhibits 





Oct. 8-10. International Assn, 
of Milk and Food Sanitar- 
ians, annual meeting, Brown 
Hotel, Louisville, Ky. 

Oct. 9-11. Annual Symposium 
of High Vacuum Technolo- 
gy, Hotel Somerset, Boston, 
Massachusetts. 

Oct. 10-12. National Renderers 
Assn., annual convention, 
Hotel Statler, Los Angeles, 
California. 

Oct. 14-16. Assn. of Official 
Agricultural Chemists, an- 
nual meeting, Washington, 
DA. 

Oct. 14-18. International In- 
dustrial Development: Con- 
ference, Fairmont Hotel, San 
Francisco, California. 

Oct. 14-16. Second Interna- 
tional Sanitation and Main- 
tenance Show and Confer- 
ence, Navy Pier, Chicago. 

Oct. 19-23. American Bakers 
Assn., annual _ convention, 
Hotel Sherman, Chicago. 

Oct. 20-25. Milk Industry 
Foundation, Dairy Indus- 
tries Supply Assn., Interna- 
tional Assn. of Ice Cream 
Mfrs., dairy convention 
week, San Francisco. 

Oct. 21-25. National Safety 
Council, 45th national safety 
congress and exposition, 
Conrad Hilton, Chicago. 

Oct. 28-31. National Industrial 
Packaging and Material 
Handling Exposition, Con- 
vention Hall, Atlantic City, 
New Jersey. 

Oct. 28-30. The Packaging In- 
stitute, 19th annual forum, 
Hotel Statler, New York. 

Nov. 11-14. American Bottlers 
of Carbonated Beverages, 
annual convention and ex- 
position, National Guard 
Armory, Washington, D.C. 

Nov. 14-16. American Society 
of Refrigerating Engineers, 
semi-annual meeting, Shore- 
land Hotel, Chicago. 

Nov. 18-21. Refrigeration and 

Air Conditioning Industry 

Exposition, International 

Amphitheater, Chicago, II. 
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NO TIPPING ALLOWED! Here’s one tip the waiter doesn’t have to worry about . . . because the 
tray perched precariously over the elie of the table is held securely in place by a hidden Eriez 
Permanent Magnet. This idea of herculean strength and permanent dependability has found a 
ractical use in industry, where Eriez HI-POWR Magnetic Separators are used in processing 
ines to remove dangerous tramp iron before it can cause fires, product contamination, ma- 


‘chinery damage and downtime. Eriez HI-POWR Magnets are also used to control, convey and 


hold metals, from small parts to large pipes. In addition, et ee HI-VI electro-perma- 
nent-magnetic vibratory feeders and bin vibrators. All Eriez HI-POWR Magnets are non-electric, 
self-contained. They operate without wires or attachments. Magnetic power is guaranteed forever; 
the first cost is the only cost. 


New! Eriez HI-VI 
VIBRATORY EQUIPMENT 


First complete line of electro- 
permanent magnetic vibratory 
equipment operating at 3600 CPM 
directly off an AC line. No rectifier 
needed! . . . just plug in. Greater 
vibratory output with less power 
consumption. Less maintenance: 
lower installation costs. Perma- 
nently powered guaranteed Alnico 
V magnetic element (heart of the 
unit) produces an exclusive" ‘double 
action’ drive for more productivity. 


W rite for complete information on 
HI-VI Unit (bin) Vibrators to keep 
bulk materials flowing freely. HI-V1 
Vibratory Feeders for accurate, con- 


PULLEY PROTECTS PRODUCT PURITY! At the trolled feed. 
Libby food processing plant in Blue Island, 

Illinois, product purity is of prime impor- 

tance. To prevent ferrous contamination of la 
the processed food, an Eriez HI-POWR mag- pad 
netic pulley was installed as the head pulley Tm] 
on a belt conveyor line that feeds tomatoes to 

the cooker. As the belt carries the tomatoes 
over the pulley, they fall into the cooker, 
while the tramp iron is held fast to the belt 


Patent Pending 


MAGNETIC SEPARATORS 
VIBRATORY EQUIPMENT 


Magnetic ideas 


from 


ERIEZ PLATE MAGNETS HAVE POWERFUL PULL! 
Magnetic attraction pulls tramp iron from moving 
flows up to 4” deep... and holds caught metal 
securely! Economical Eriez Plate Magnets are 
quickly and easily installed . . . provide maximum 
efficiency with minimum cost. They work equally 
well with wet or dry materials, withstand 
temperatures to 850°F. Available in fully enclosed 
stationary or hinged models, for installation on 
wood or steel, in or above flowing lines. All sizes. 
Strong, riveted construction. Many powerful 
strengths; depth and rate of flow determine 
magnetic strength to be used. Magnetic power is 
guaranteed forever! 


DRAWER-GRATE MAGNET DRAWS GREAT PRAISE! 
To safeguard expensive precision equipment from 
tramp iron damage, the Toms River-Cincinnati 
Chemical Corp., manufacturer of vat dyes, in- 
stalled a series of Eriez Magnets in their process- 
ing lines. One of these units is a stainless steel 
drawer type grate magnet, placed in the feed duct 
and hood of a micro-atomizer. Designed to re- 
move stray metal from free-flowing lines, this 
unit has proved, according to company officials, 
“100% effective.” It is daily trapping amounts 
of unwanted iron which could damage equipment 
and cause downtime. In addition to the enclosed 
grate magnet shown here, Eriez also makes a 
wing-type model for quick installation in open 
hoppers, bins, chutes, ete. 


until it is automatically dropped out of the @ Eriez’ free booklet "Magnetic Ideas” can help you. Send for it without obligation. ERIEZ 
magnetic field. In addition to =. con- MANUFACTURING COMPANY, 75-X Magnet Drive, Erie, Pa. OR on your specific 


tamination-free product, the magnet 
vented machinery damage, and saves about 


200 hours of down-time each season. ful “Magnetic Ideas,’ 


as pre- request Eriez factory-trained field men backed by Eriez’ laboratory and engineering know- 
how, will be happy to study your particular problem, make a plant survey and offer help- 
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How fo capture and hold natural fruit colors 
at their peak...and keep them from “fading” 


® PRODUCTS FOR BETTER FOOD 


Easy low cost way to give your brand that ‘‘fresh-picked’’ look 
—the kind Mrs. Consumer buys again and again and again 


It's disheartening, isn’t it? Disheartening 
to have those bright, mouth-watering 
colors of your highest grades—so eye- 
appealing when they were packed—become 
discolored by the time Mrs. Housewife 
serves them. And it’s so unnecessary, too; 
thanks to Staley’s Sweetose Enzyme Con- 
verted Corn Syrup. 

For Sweetose holds maximum color. . ; 
gives better gloss .. . retains the “sheen” 
that says your product was fresh picked. 
That's because Sweetose better protects the 





“natural pigments” in your red fruits... 
retards the oxidation of Vitamin C that 
causes “browning’’... contributes other 
appetizing appearance factors as well. 

Get ail the facts. Learn how Sweetose 
and Staley’s bulk handling system not only 
speeds production, cuts costs—improves 
flavor, body, quality—dxt steps up your 
sales by holding natural fruit colors. See 
your Staley Representative or write, wire 
or phone today. 

A. E. Staley Mfg. Co., Decatur, III. 
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OTHER QUALITY PRODUCTS 


Regular & Intermediate Corn Syrups 
Canners Starches 
Refined Corn Oil 
Zest®, Monosodium Glutamate 
Sta-Soi® Lecithin 








conventions 
and exhibits 





Oct. 8-10. International Assn. 
of Milk and Food Sanitar. 
ians, annual meeting, Brown 
Hotel, Louisville, Ky. 

Oct. 9-11. Annual Symposium 
of High Vacuum Technolo- 
gy, Hotel Somerset, Boston, 
Massachusetts. 

Oct. 10-12. National Renderers 
Assn., annual convention, 
Hotel Statler, Los Angeles, 
California. 

Oct. 14-16. Assn. of Official 
Agricultural Chemists, an- 
nual meeting, Washington, 
Id:G, 

Oct. 14-18. International In- 
dustrial Development: Con- 
ference, Fairmont Hotel, San 
Francisco, California. 

Oct. 14-16. Second Interna- 
tional Sanitation and Main- 
tenance Show and Confer- 
ence, Navy Pier, Chicago. 

Oct. 19-23. American Bakers 
Assn., annual convention, 
Hotel Sherman, Chicago. 

Oct. 20-25. Milk Industry 
Foundation, Dairy Indus- 
tries Supply Assn., Interna- 
tional Assn. of Ice Cream 
Mfrs., dairy convention 
week, San Francisco. 

Oct. 21-25. National Safety 
Council, 45th national safety 
congress and exposition, 
Conrad Hilton, Chicago. 

Oct. 28-31. National Industrial 
Packaging and Material 
Handling Exposition, Con- 
vention Hall, Atlantic City, 
New Jersey. 

Oct. 28-30. The Packaging In- 
stitute, 19th annual forum, 
Hotel Statler, New York. 

Nov. 11-14. American Bottlers 
of Carbonated Beverages, 
annual convention and ex- 
position, National Guard 
Armory, Washington, D.C. 

Nov. 14-16. American Society 
of Refrigerating Engineers, 
semi-annual meeting, Shore- 
land Hotel, Chicago. 

Nov. 18-21. Refrigeration and 
Air Conditioning Industry 
Exposition, International 
Amphitheater, Chicago, Il. 
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NO TIPPING ALLOWED! Here’s one tip the waiter doesn’t have to worry about . . . because the 
tray perched precariously over the din of the table is held securely in place by a hidden Eriez 
Permanent Magnet. This idea of herculean areas and permanent dependability has found a 

ractical use in industry, where Eriez HI-POWR Magnetic Separators are used in processing 
Gens to remove dangerous tramp iron before it can cause fires, product contamination, ma- 

‘chinery damage and downtime. Eriez HI-POWR Magnets are also used to control, convey and 
hold metals, frees small parts to large pipes. In addition, Eriez produces HI-VI electro-perma- 
nent-magnetic vibratory feeders and bin vibrators. All Eriez HILPOWR Magnets are non-electric, 
self-contained. They operate without wires or attachments. Magnetic power is guaranteed forever; 
the first cost is the only cost. 








First complete line of electro- 
permanent magnetic vibratory 
equipment operating at 3600 CPM 
directly off an AC line. No rectifier 
needed! . . . just plug in. Greater 
vibratory output with less power 
consumption. Less maintenance; 
lower installation costs. Perma- 
nently powered guaranteed Alnico 
V magnetic element (heart of the 
unit) produces an exclusive ‘double 
action’ drive for more productivity. 


Write for complete information on 
HI-VI Unit (bin) Vibrators to keep 
bulk materials flowing Jreely. HI-V1 
Vibratory Feeders for accurate, con- 


PULLEY PROTECTS PRODUCT PuRiTY! At the trolled feed. 
Libby food processing plant in Blue Island, 
Illinois, product purity is of prime impor- 
tance. To prevent ferrous contamination of 
the processed food, an Eriez HI-POWR mag- 
netic pulley was installed as the head pulley 
on a belt conveyor line that.feeds tomatoes to 
the cooker. As the belt carries the tomatoes 
over the pulley, they fall into the cooker, 
while the tramp iron is held fast to the belt 


Patent Pending 


MAGHETIC SEPARATORS 
VIBRATORY EQUIPMENT 





from 





ERIEZ PLATE MAGNETS HAVE POWERFUL PULL! 
Magnetic attraction pulls tramp iron from moving 
flows up to 4” decp ... and holds caught metal 
anouneiyi Economical Eriez Plate Magnets are 
quickly and easily installed . . . provide maximum 
efficiency with minimum cost. They work equally 
well with wet or dry materials, withstand 
temperatures to 850°F. Available in fully enclosed 
stationary or hinged models, for installation on 
wood or steel, in or above flowing lines. All sizes. 
Strong, riveted construction. Many powerful 
strengths; depth and rate of flow determine 
magnetic strength to be used. Magnetic power is 
guaranteed forever! 





DRAWER-GRATE MAGNET DRAWS GREAT PRAISE! 
To safeguard expensive precision equipment from 
tramp iron damage, the Toms River-Cincinnati 
Chemical Corp., manufacturer of vat dyes, in- 
stalled a series of Eriez Magnets in their process- 
ing lines. One of these units is a stainless steel 
drawer type grate magnet, placed in the feed duct 
and hood of a micro-atomizer. Designed to re- 
move stray metal from free-flowing lines, this 
unit has proved, according to company officials, 
“100% effective.” It is daily trapping amounts 
of unwanted iron which could damage equipment 
and cause downtime. In addition to the enclosed 
grate magnet shown here, Eriez also makes a 
wing-type model for quick installation in open 
hoppers, bins, chutes, etc. 


until it is automatically dropped out of the @ Eriez’ free booklet “Magnetic Ideas” can help you. Send for it without obligation. ERIEZ 
magnetic field. In addition to ene ® con- MANUFACTURING COMPANY, 75-X Magnet Drive, Erie, Pa. OR on your specific 


tamination-free product, the magnet 
vented machinery damage, and saves about 
200 hours of down-time each season. 


ful “Magnetic Ideas,’ 


as pre- request Eriez [eer eine’ field men backed by Eriez’ laboratory and engineering know- 
how, will be bappy to study your particular problem, make a plant survey and offer help- 





This is whipped homogenized milk 


You do it by incorporating a bit of Myverol® Distilled Monoglycerides with 
the milk and beating to a nice, dry, whipped dairy product. It works 
with other milk products, too. Anyone interested in the possibilities of 
creating dairy- or vegetable-based toppings with Myverol Distilled 
Monoglycerides should write Distillation Products Industries, Roch- 
ester 3, N. Y. Sales offices: New York, Chicago, and Memphis e W. M. 
Gillies, Inc., Los Angeles, Portland, and San Francisco ¢ Charles Albert 


Smith Limited, Montreal and Toronto. 
distillers of 
monoglycerides made 
from natural fats and oils 


@e 
a ae iel6 Distillation Products Industries iso division of Eastman Kodak Company 


Organic Chemicals for 
science and industry 
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Refined Syrups & Sugar; 
. - - pioneers in liquid suga 


It was just 30 years ago, in 
1927, that Refined Syrups 

& Sugars started in business 
as the original pioneers of 
the liquid sugar system. The 
phenomenal success of this 
idea is history, as indicated 
by the more than 1,000,000 
tons of liquid sugar 
consumed last year. 

Liquid sugar has been an 
integral part of the change 
in a way of life that has seen 
the super market, prepared 
foods, and frozen foods become 
its symbols. Today, liquid 
sugar represents a_ thriving 
industry supplying well- 
known varieties of types and 
grades to users from coast to 
coast. Refinery after refinery 
has contributed its know-how 
to the technology of liquid 
sugar production, distribution, 
and use, so that food manu- 
facturers can now look 
with confidence to many 
dependable sources of supply. 
Following World War I], 

the trend toward liquid sugar 
use greatly accelerated 
Seventy-five percent of Re- 
fined Syrups, present pro- 
duction is devoted to liquid 
sugar, and a_ $5,000,000 
modernization and expansion 
program is well underway. 
Frederick A. Davidson came 
to Refined Syrups & Sugars 
in 1940 as a representative 

of Coverdale & Colpitis, § 
consulting engineers, during 
a period of transition when 
the company was converting 
from an old plant to new 
facilities. Pleased with his 
abilities, the company asked 
him to stay on as president 
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FOR MEN WHO MANAGE 


F. A. DAVIDSON 
President 


Refined Syrups & Sugars, Inc. 


: is perhaps no one phi- 
losophy of doing business that 
affects a company or entire in- 
dustry more than that which 
makes the attainment of quality, 
product improvement, and new 
product development its primary 
objective. It results in such a 
profound and energetic improve- 
ment in production and market- 
ing that all levels of a company 
operation or industry, acting in 
unison, are bound to prosper 
from its results. 

That the products of the food 
industry live up to the highest 
standards of quality has become 
almost axiomatic. This is the new 
order of business in which .the 
supplier and customer find them- 
selves bound ever closer together 
in common ties of endeavor to 
achieve the quality objectives. 

For this reason, our company 
is forever curious about new 
ways in which research and im- 
provements in sugar refining may 
contribute to food manufacturers’ 


OCTOBER 1957 


goals of producing and marketing 
more and better products. 
There are important trends in 
the industrial use of sugar which 
emphasize the need for greater 
cooperation between sugar sup- 
plier and user. First, approxi- 
mately 50 percent of sugar con- 
sumed today goes to industrial 
users, and this trend shows signs 
of accelerating rather than abat- 
ing as more household chores are 
transferred from the kitchen to 
the production line. The second 
phase of this development, co- 
incident with the manufacturer 
taking over the production of 
foods formerly prepared in the 
home, is the more critical de- 
mand for ingredients of quality- 
plus as industry applies the sci- 
entific approach to production. 
Closely allied with these trends 
is the spiralling use of liquid 
sugar among industrial users, 
which reached more than 1,000,- 
000 tons, raw value, in 1956. 
The latest and most advanced 





OBJECTIVE: 
Quality 


RESULT: 


New Forms of Sugar 
for Industrial Use 


refining techniques are produc- 
ing liquid sugars equal and su- 
perior in quality to granulated 
sugar. This development is viewed 
as one of the most important con- 
tributions to the improvement of 
sugar quality in recent years. 
And it was made possible only 
by years of painstaking research 
and the careful application of 
what was tested and proved in 
the laboratory. 

Heretofore, it was not practical 
to market dextrose in liquid form 
because of its relatively low sol- 
ubility. Now we have developed 
a way to overcome this limitation. 
Just last month, sucrose-dextrose 
liquid sugars (Sucrodex) were 
added to our regular line. 

Experiments are now proceed- 
ing with a continuous process 
designed to make a new type of 
crystalline sugar which we call 
Multi-Sugars, from liquid sugars 
right in the food processors pro- 
duction line. The type of sugar 
produced in initial experiments 


+ ee 
processing 
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has been found to have many 
advantages over conventional 
granulated sugars, and we are 
extremely confident that coop- 
erative research will open the 
door to the production of new 
and novel products through the 
application of this new process. 

These are only a few examples 
of what is being done through 
research to hélp the food indus- 
try in its progress toward pro- 
ducing and marketing more and 
better products. 


Beginning on the next page, 
more information on the blend 
of sucrose-dextrose liquid 
sugars is presented by Daniel 
V. Wadsworth, vice president of 
Refined Syrups & Sugars, Inc. 
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New Approach 


To Use of Sugar 


¢ Sucrose-dextrose liquid sugars 


¢ Multi-Sugars — new type of crystalline sugar 


DANIEL V. WADSWORTH 


Vice President in Charge of 
New Product Development 
Refined Syrups & Sugars, Inc. 


Liquid sugar has been widely 
adopted by the food industry for 
several reasons. As a convenient 
form, it may be shipped by tank 
truck, stored in sanitary tanks, 
and moved through a plant by a 
piping system. This eliminates 


the need for hand labor to un- 
load barrels or bags of crystalline 
sugar. In addition to convenience, 
liquid sugar acceptance has also 
been encouraged because of 
product quality, the fact that no 
waiting period is required for 
sugar to dissolve, and the ease 
with which temperature may be 
controlled when using the prod- 
uct. There is also the advantage 
that since no water is added to 
dissolve the sugar, impurities 
(dissolved solids) in available 


or 
Be ey 





water supply are not added. 
Although liquid sugar facilities 
may be present in a plant, rela- 
tively low solubility of dextrose 
have heretofore made it imprac- 
tical to handle this sugar in 
liquid form. At room temperature 
(67°F) the solubility of dextrose 
is about 45%. Thus, such a rela- 
tively low concentration would 
not only require the handling of 
a lot of extra water, but spoilage 
would also become a problem. 
Therefore, if dextrose is de- 


Dextrose mixed with sucrose (Sucrodex) is now shipped as liquid in tanks 


via truck, railroad, and motorship 


Daniel V. Wadsworth’s pioneering spirit 
as one of the original founders of Refined 
Syrups & Sugars was instrumental in chang- 
ing the firm's operations from a molasses 
and refinery syrup blending plant to the 
liquid sugar production of today 


sired, it must be purchased in 
bags and dissolved to form a 
syrup before use. Because of this 
“inconvenience” in handling 
another product, the advantages 
of combining dextrose with other 
sugars in foods has been neg- 
lected by many processors. 

Yet, these advantages, such as 
the ability to adjust flavor and 
body to an optimum of sugar 
used in bottle syrup, preserves, 
fountain syrup, and canning op- 
erations, can often outweigh the 
“inconvenience”. Similarly, there 
are advantages in baking—better 
fermentation, better crumb, more 
appealing crust, and as an aid in 
moisture retention. 


Dextrose and sucrose combined 
become more soluble 


It is a well-known fact in labo- 
ratory data that when sucrose is 
added to a saturated solution of 
dextrose, the solubility of the 
combination is markedly in- 
creased over the solubility of 
either separately. In fact, the 
sugar solids content of a com- 
bination of sucrose and dextrose 
in solution is greater than the 
sugar solids contents of either 
sucrose or dextrose alone in solu- 
tion. Thus, at 67°F, the sugar 
solids contents in a_ saturated 
solution of dextrose is only 45%, 
and for sucrose, only 67%. But, 
when one-third dextrose is com- 
bined with two-thirds sucrose, 
sugar solids content in saturated 
solution is increased to 72%. 
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Granulated Sugar 
Baker's Special (100X) 





Multi-Sugar 
sucrose-dextrose (100X) 


Four microphotographs above (magnified 100 times) com- 
pare gran@lated sugar — Baker's Special (upper left) — 
with three Multi-Sugars. Compared with Baker's Special, 
bulk (packed) volume per’ unit weight for Multi-Sugar 





Multi-Sugar 
principally sucrose (100X) 





sucrose-invert (100X) 


composed principally of sucrose (upper right) is 1.31; for 
Multi-Sugar composed of sucrose and dextrose (lower left) 
is 1.46; and for Multi-Sugar composed of sucrose and in- 
vert (lower right) is 1.61 


Heretofore, a hazard of con- 
tamination was encountered in 
the simple mixing operation 
which often resulted in bacterial 
growth and spoilage. 

This process of mixing and 
pasteurizing the two sugars at 
Refined Syrups is termed “Co- 


mogenizing”, and the final prod-_ 


uct is called Sucrodex. Four 
standard products are available 
in this mixture: 80-20 sucrose 
and dextrose, a combination of 
80% sucrose and 20% dextrose 
solids, especially suited for bot- 
tlers seeking to bring out quality 
Mm more delicate flavors; 80-20 
industrial sucrose and dextrose, a 
Combination of 80% industrial 
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sucrose and 20% dextrose solids, 
used in such food processing in- 
dustries as cake baking, table 
and fountain syrups, and canning 
and preserving; 50-50 industrial 
sucrose and dextrose, an equal 
combination of industrial sucrose 
and dextrose, adaptable for wide 
application in multiple food uses; 
and 50-50 amber sucrose and 
dextrose, especially useful in 
baking bread since it speeds 
fermentation, gives better crumb, 
makes more appealing crust col- 
or, and aids in moisture reten- 
tion. Besides these four standard 
products, other blends can be 
made according to specifications 
to fit individual requirements. 


Multi-Sugars are 
a “new ingredient”’ 

Greater use of liquid sugars by 
the food industry has been lim- 
ited because of water content. 
The processing of certain foods 
requires that water content of 
liquid sugars be reduced and, in 
some cases, be completely elimi- 
nated to make the desired prod- 
ucts. Overcoming these limita- 
tions has led to the exciting de- 
velopment of Multi-Sugars. 

At this stage of the develop- 
ment, the limitations to obtaining 
dry sugar from liquid sugar in 
the user’s plant requires that 
solid- content of liquid sugar to 
be dried must contain a minimum 


of about 90% of sucrose or not 
more than about 10% of its solids 


in the form of other sugars. The. 


10% of other sugars may be all 
invert sugar solids, all dextrose, 
all lactose, all corn syrup, or a 
combination of these sugars. 
The resulting product from re- 
ducing liquid sugar to dry sugar 
is radically different from that of 
granulated sugar. To characterize 
these sugars, they are called 
Crystalline Multi-Sugars. As the 
name implies, the crystals are ag- 
gregates, unlike granulated hard 
grain sugar. They contain multi- 
ple sugars — individual clusters 
composed of more than one sugar. 


(Continued on next page) 
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For example, with the com- 
bination of 90% sucrose and 10% 
invert sugar, the individual clus- 
ter contains sucrose, levulose, 
and dextrose. With the combina- 
tion of 90% sucrose and 10% 
dextrose, it contains sucrose and 
dextrose. 


How Multi-Sugars differ 
from granulated sugars 


When concentrated and crys- 
tallized by customary refining 
processes, both sucrose and dex- 
trose come down in the form of 
individual hard grained sugar 
crystals. Referring to the micro- 
photographs comparing the regu- 
lar granulated hard grain Baker’s 
Special sugar with the Multi- 
Sugars, various qualities of the 
Multi-Sugars are depicted. While 
Multi-Sugar is not hard and 
rock-like, neither can it be de- 
scribed as soft; it is brittle. Note 
how the photos show that unlike 
hard grain sugar, the surface of 
Multi-Sugar is not smooth, but 
has jagged edges and is some- 
what porous. This is the reason it 
goes into solution at a more rapid 
rate. 

Although the major portion of 
Multi-Sugar clusters are esti- 
mated to be about the size of 
Baker’s Special sugar crystals, 
using hard grain sugar terms, 
Multi-Sugar particle sizes range 
from extra fine down to 6-X 
powdered. Furthermore, Multi- 
Sugar can be disintegrated to 
powder fineness with much less 
power than required to reduce 
hard grain sugar to the same 
degree. 

The cubic weight of Multi- 
Sugar is much less than that of 
hard grain sugar . . . that is, 
Multi-Sugar has greater bulk 
than hard grain sugar. Dry crys- 
talline materials may be mixed 
with Multi-Sugars, encountering 
less stratification than when mix- 
ing the same dry materials with 
hard grain granulated sugars. 


Product use for 
Multi-Sugars 


The differences between hard 
granulated sugars and Multi- 
Sugars is so radical, that many 
possibilities for new products and 
process simplification may be 





Aerial view of plant also shown on cover 


opened up in both food and con- 
fectionery industries. 

Chocolate: Several experiments 
have shown that Multi-Sugars 
may be introduced into factory 
batches of chocolate without 
grinding. The Multi-Sugar is in- 
corporated directly with cocoa 
liquor and passed through a three 
roll refiner. The resulting choco- 
late is as smooth as the regular 
production of chocolate using 
hard grain sugar after powdering. 

Icings: Multi-Sugar containing 
the combinations of sucrose and 
invert sugar, sucrose and dex- 
trose sugar, sucrose and lactose 
sugar may be used without grind- 
ing to powder in almost all types 
of icings. A number of factory 
batches made resulted in icings 
with a smoothness equivalent to 
6-X powdered sugar. 

A possible explanation for the 
smoothness of icing made with 
Multi-Sugar may be offered. The 
individual clusters of Multi- 
Sugar, unlike hard grain sugar, 
are composed of more than one 
sugar. When the required amount 
of water is added to make an 
icing, the individual sugars go 
into solution in such proportions 
as to give a saturated solution of 
the mixture. If, as an example, a 
Multi-Sugar of sucrose and in- 
vert sugar is taken, the water 
dissolves the invert sugar and 
such an amount of the sucrose as 
is required for saturation of the 
liquid phase. The Multi-Sugar is 


thus disintegrated or broken up 
into many smaller crystals of 
sucrose which appear as the solid 
phase in the icing. 

Hard Candy and Fondant: In 
both hard candy and fondant 
production, there would be no 
point in going all the way through 
to dry crystalline Multi-Sugar. 
There is a good possibility that 
the desired amount of corn syrup 
and liquid sugar can be auto- 
matically blended and then the 
moisture content of the combina- 
tion reduced. 

Marshmallow: Very little liquid 
sugar has been used, heretofore, 
in the production of marshmal- 
low. Now however, that water 
can be removed easily and con- 
tinuously, a liquid sugar/corn 
syrup mixture with low enough 
moisture content to make marsh- 
mallow is possible. 

Cakes: Cakes made with Multi- 
Sugar show a darker crust color, 
which may be an advantage in 
some cakes. If darker crust color 
is not desirable, it may be con- 
trolled by lower oven heat. Multi- 
Sugar also gives a “silkier” crust, 
with crumb structure less harsh. 
There is also evidence of aiding 
moisture retention without the 
use of invert. There are only 
minor adjustments necessary 
when using Multi-Sugar, such as 
the change in pH. 

Dry Mixes: Since its bulk 
density is greater than that of 
all other ingredients and it has a 


greater rate of solubility, Multi- 
Sugar is a natural for dry mixes. 
No work whatsoever has been 
done putting Multi-Sugar into 
tablet form by pressure. Work 
along this line may make possible 
the production of a variety of 
confections with flavors that are 
more delicate and natural. 


Multi-Sugars formed 
in continuous process 


The procedure for reducing 
liquid sugar to dry sugar departs 
markedly from the process cus- 
tomarily used to produce granu- 
lated sugar. In only some re- 
spects do the characteristics of 
Multi-Sugars resemble old-fash- 
ioned transformed sugar. There 
is a sugar refinery in South 
America using batch methods to 
produce about 400 tons/day of 
so-called transformed sugar. The 
product which is composed of a 
single sugar — sucrose — is sim- 
ilar in some respects, but in 
general quite different from 
Multi-Sugars. The procedure for 
converting liquid sugar into 
Multi-Sugar at Refined Syrups is 
continuous and automatic. 

In the process, liquid sugar is 
boiled rapidly in a matter of 
seconds to a temperature corre- 
sponding almost to moisture con- 
tent desired. It is then spun and 
cooled to crystalline form with 
the desired moisture content. 

When thinking of Multi-Sugars 
from an economic standpoint, it 
is suggested that minimum quan- 
tities of not less than 10,000 
pounds per day be produced. If a 
sufficient demand arises, Refined 
Syrups may actually produce 
Multi-Sugars for food manufac- 
turers. 

The Multi-Sugar process is in 
the final stages of engineering, 
hence the detailed information 
for making this new form of 
sugar as well as for reducing the 
water content of liquid sugar is 
not ready for publication. 

Samples of Multi-Sugars are 
available upon request by writing 
Refined Syrups & Sugars Inc., 
Yonkers 1, N.Y. 

For more information on Sucro- 
dex circle 5383 on Reader Service 
slip opposite last page. 
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An answer to FDA's Larrick on how 





to amend the standards law and thus... 


UNSHACKLE 


improvement of food products 


The Editor has requested that 
I respond to the published com- 
ments on my proposed revision 
of the food standards law, follow- 
ing the publication of my views 
in the June issue of Foop Proc- 
ESSING. 

My proposal was, in essence, 
that suitable statutory amend- 
ments be considered which would 
provide for less restrictive food 
standards, since this appeared 
possible without jeopardy of 
those consumer interests, the 
protection of which was the leg- 
islative objective of the food 
standards law. This proposal was 
based on my considered judg- 
ment that (1) food dilution be 
prevented, when necessary, by 
food standards calculated to in- 
sure that objective; (2) food 
safety be assured by requiring 
demonstration of safety of a new 
and not generally-known ingre- 
dient before it is used, under stat- 
utory criteria and procedures en- 
acted for that purpose; and (3) 
deception in food marketing be 
prevented by adequate enforce- 
ment of the misbranding and 
economic adulteration provisions 
included in the law for that pur- 
pose; all without the kind of 
overlapping in these areas which 
is the inevitable result of recipe 
type standards. 

These are admittedly general 
statements as was the original 
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Author of the Hale Amendment 


discussion. Lack of specificity ap- 
pears to be a criticism of several, 
although there appears to be 
general agreement in principle, 
with the exception of Commis- 
sioner Larrick. 

There is little more to be added 
to the original paper which 
would make for greater spec- 
ificity, without dissecting and 
analyzing existing standards in 
considerable detail. This is nei- 
ther practical because of limita- 
tion of space, nor is it deemed 
necessary because those who 
have felt the rigidity and re- 
straint of standards will have no 
difficulty in following the pro- 
posal and supporting arguments, 
while those who have not, will, 
in any case, have no more than 
an academic interest in the sub- 
ject until such time when the 
full impact of present standards 
is experienced by them in their 
own sphere of interest. 

It should suffice, therefore, 


merely to point out more spe-. 


cifically the kind of statutory 
amendment which the proposal 
contemplates. This requires but 
a simple clarifying statement. 
The principal response should, 
therefore, be directed to the 
points made in Commissioner 
Larrick’s statement of opposition, 
since it appears to include all of 
the arguments against simplifica- 

(Continued on next page) 









FOR A MORE DYNAMIC 
FOOD INDUSTRY 


Markel's proposal to simplify the standards law was 
circulated to industry leaders. While we did not con- 
tact each and every important executive in the food 
industry, we tried to reach a representative cross sec- 
tion. 

Many have publicly endorsed Markel’s proposal—see 
the list at top of page 33. We will continue to elicit 
views from the leaders of the industry. Thus far, none 
have been against Markel's proposal to simplify the 
standards of identity. 

Some requested a more specific statement from Markel 
on just how the law should be amended, and that is 
the subject of the present article. This article is also an 


answer to the FDA's criticism, published in last month's 
issue of FOOD PROCESSING. 


FOOD PROCESSING holds that the simplification of 
the standards as proposed by Markel will set the stage 
for more research and development, leading to more 
new and improved products, and thus a more dynamic 
food industry. 


Howard P. Milleville 
Editor 





33 





34. 





(Continued from preceding page) 


tion of food standards which have 
ever been advanced. 


Amendment required 


The statutory amendment 
which the indicated proposal 
contemplates would be very sim- 
ple. The basic amendment could 
be in the nature of an extension 
of the first sentence of the pres- 
ent Section 401(a) by merely 
indicating the kind of standards 
which the Secretary should 
promulgate “Whenever in the 
judgment of the Administrator 
such action will promote honesty 
and fair dealing in the interests 
of consumers .. .”; namely, stand- 
ards calculated to prevent food 
dilution by fixing the required 
ingredients to insure identity and 
their minimum or maximum per- 
centages to insure that economic 
integrity which consumers may 
reasonably expect under existing 
circumstances. It should not be 
hard to spell this concept out in 
understandable statutory lan- 
guage. All other amendments 
which such provisions might re- 
quire would not call for any 
changes in substance, but only 
such changes as required to con- 
form the remaining statutory 
language to the extension of the 
first sentence as indicated. 

Under this proposal all optional 
ingredients which may, even un- 
der present standards, be added 
or omitted at the producer’s per- 
sonal and arbitrary choice, would 
retain precisely the same status, 
subject to one important excep- 
tion. The producer would then 
be free to add these, subject only 
to such restrictions as may be 
imposed by other statutory pro- 
visions, violation of which would 
have to be established by the 
government to the satisfaction of 
a judge or jury the same as is 
now required in the case of adul- 
terated or misbranded foods. Un- 
der the present law such ingre- 
dients can be added only by 
amendments of standards where 
compliance with such laws must 
first be demonstrated to the sat- 
isfaction of the Secretary. 


Optional ingredients to 
be listed on label 


However, since optional in- 
gredients would then not be fixed 


by the standards they would be 
subject to the pertinent branding 
requirements of the law. This 
would mean that all added op- 
tional ingredients would have to 
be listed on the label. While some 
producers might find this objec- 
tionable, experience indicates 
that most would consider this as 
the lesser of the practical business 
and marketing problems. This 
change would, of course, be a 
definite plus from the consumer’s 
standpoint, inasmuch as _ label 
statements may be desired by 
them. 


Argument with FDA 
not a fight! 


Commissioner Larrick’s state- 
ment includes all of the argu- 
ments ever advanced against this 
proposal. These seem to us not 
really to come to grips with the 
basic issues implicit in our pro- 
posal. 

His statement stresses lack of 
factual illustrations and, aside 
from the several burrs which 
need to be noted specifically as 
this response develops, objection 
to the proposal is basically vested 
on the contentions that (1) recipe 
type of standards are not unduly 
restrictive upon the regulated in- 
dustry, and (2) such standards 
are necessary to insure adequate 
protection of consumer interests. 
Our response will therefore cover 
these points in detail. 

It should be added, parentheti- 
cally, that this issue has been de- 
bated with FDA officials over 
many years, always in the spirit 
of mutual respect for each other’s 
points of view, but, unfortunately 
so far, without agreement. This 
should be understood by the 
reader lest some statements of 
Commissioner Larrick, and our 
response to them be misunder- 
stood. This is not a fight. It is a 
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conscientious debate of two sides 
of a widely discussed question 
which has again become timely 
in view of the real likelihood of 
passage of a new food additive 
law. The job is to demonstrate 
that a statutory revision along 
the lines proposed will not sacri- 
fice legitimate consumer interests. 
It is the Department’s duty to 
insist on such proof. It is also its 
duty to weigh industry and con- 
sumer interests in the scale of 
reasonableness when considering 
demands of one group or the 
other. 

It should be indicated at the 
outset that the Government has 
adopted a most liberal policy in 
dealing with certain classes of 
optional ingredients. Whenever 
possible, these have been speci- 
fied in classes of ingredients 
rather than by listing each one. 
Thus it is provided in one of the 
earlier standards that the speci- 
fied food “may be flavored or 
otherwise spiced” with “any nat- 
ural food flavoring oil, oleoresin, 
or extract”. Other foods may 
contain “harmless calcium salts”, 
“any suitable, harmless food sea- 
soning”, etc. Such general provi- 
sions have been included as 
a matter of policy whenever 
deemed possible. But what do 
they fix or standardize? It seems 
that the very recognition of the 
need for such generality is a con- 
fession of impracticability of 
standards which fix each and 
every ingredient which may be 
used, whether it has any bearing 
on the standard of identity of 
such food or not. 


Industry considers present 
standards a strait jacket 


The FDA’s statement appears 
to stress and take issue with the 
title to the article, with emphasis 
on the word “unshackle”. It re- 





jects the suggestion of undue re- 
straint implicit in that word. The 
title was the Editor’s contribu- 
tion. The manuscript was not. 
titled. However, considerable sig- 
nificance should be attached to 
the Editor’s selection of title. We 
must assume that his reaction to 
the manuscript was that of many 
of his readers of a circulation 
which, I understand, is upwards. 
of 37,000 in number and is made: 
up of food technologists as well 
as administrative, production 
management, and technical and 
engineering executives. 

That his selection of title is not: 
far off beam becomes further evi- 
dent from the published responses: 
by industry leaders, as well as: 
from reactions commonly ex- 
pressed by food manufacturers: 
when they encounter food stand- 
ards. For example, I note Mr. 
William B. Stokely, Jr., Chair- 
man of the Board of Stokely-Van 
Camp, Inc., uses the term “strait 
jacket”. Many others have used 
this term to express a like reac- 
tion. 

Whatever the title, the industry 
response to the article appears to 
bear out the fact that the regu- 
lated industry considers itself to 
be strait-jacketed more than is 
reasonably necessary for the ade- 
quate protection of those con- 
sumer interests which require 
protection by standards of iden- 
tity for foods. The published let- 
ters are, in our opinion, repre- 
sentative of industry reaction 
generally. This, it seems to us, lS 
an adequate negation of the sug- 
gestion that the recipe type of 
standards does not unduly re- 
strain the regulated industry. The 
virtually unanimous agreement. 
in principle with the proposal by 
outstanding industry leaders & 
the result of experience under 
the law over two decades. 
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It is suggested, however, that 
the complaints of undue restraint 
stem from the time when pro- 
cedures were more formal and 
from the fact that it is necessary 
to resolve controversial issues of 
food safety at standards hearings. 
It is pointed out that the Hale 
amendment has served to elimi- 
nate unnecessary procedural red 
tape, and that adoption of a law 
requiring pretesting of safety of 
new food additives, which our 
proposal supposes, will eliminate 
consideration of questions of food 
safety from food standards hear- 
ings. 

The value of the Hale amend- 
ment in saving time and expenses 
in securing amendments of food 
standards has been abundantly 
demonstrated since its enactment. 
There has not been sufficient ex- 
perience in judging its practical 
operation in promulgating new 
standards. However, it should 
serve to shorten even such hear- 
ings considerably. 

The elimination of questions of 
food safety from food standards 
hearings will, of course, go a long 
way to eliminate “the unwieldi- 
ness of present procedures” 
which it is suggested is the basis 
for our alleged “outcry against 
the basic principles of standards 
making”, 


Restrict standards to 
demonstrated public needs 


However, our dared whisper 


for standards simplification is not. 


rested on any degree of reduc- 
tion of unwieldiness in procedure, 
but rather on the fundamental 
premise that regulation of any 
industry be restricted to a scope 
necessary to meet a demon- 
strated public need. 


In defense of existing stand- 
ards, Larrick states:. 
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“We could not agree with him 
(Markel) that the law’s funda- 
mental requirement that food 
standards ‘promote honesty 
and fair dealing in the interest 
of consumers’ is to be given 
the restricted definition he 
characterizes as ‘economic in- 
tegrity’.” 

True! However, at this junc- 
ture the discussion no longer in- 
volves the meaning of statutory 
language and administrative au- 
thority under it. The Depart- 
ment’s interpretation of the pres- 
ent law, and its authority to 
write the type of standards being 
promulgated, has received judi- 
cial approval. The present dis- 
cussion centers on the question 
of a need for revising the law in 
a manner so as to confine the 
scope of regulation in the area 
of food standards to meet the 
demonstrated public need — and 
no more! 


Consumer interests as 
determined by Congress 


What are the consumer inter- 
ests which the Congress felt 
needed protection by food stand- 
ards? We thought our paper an- 
swered this, but apparently the 
argument was too general. 
Therefore, in the interest of con- 
tinuity of argument and at the 
risk of repetition, the legislative 
history of the food standards law 
should be noted in somewhat 
greater detail. 

The courts had said time and 
again, in interpreting various 
provisions of the 1906 act, that 
the purpose of that law was “to 
protect the consumers’ health 
and pocket book”. However, the 


‘administration of the law over a 


period of nearly three decades 
had revealed certain deficiencies 
which made it impossible to fully 
achieve this legislative objective. 


Steps were taken to remedy this 
situation by bringing the 1906 
act abreast with commercial de- 
velopments of the times. 

The Federal Food, Drug & 
Cosmetics Act of 1938 was the 
result. While this title suggests 
a brand new law, it is a matter 
of most common knowledge that 
it, in fact, merely brought the 
1906 act up to date, with such 
additions and deletions as experi- 
ence in the practical enforce- 
ment of the old law had indi- 
cated as necessary for a more 
adequate protection of consum- 
ers’ “health and pocket book”. 

We are here concerned only 
with the adulteration and mis- 
branding provisions of the old 
law, and their revision as they 
relate to foods. These provisions 
of the old law paralleled those of 
the present law. Indeed, most of 
them were retained without 
change. 

The economic adulteration 
provisions of the old law in- 
cluded the so-called “distinctive 
name proviso”. This proviso ex- 
empted any food from the eco- 
nomic adulteration provisions of 
that law provided it was sold un- 
der its “own distinctive name”. 
Thus, a highly diluted brand of 
preserve otherwise resembling 
what consumers generally re- 
garded as a standard product in 
every respect — packaging, con- 
tainer, labeling — was rendered 
immune from the economic adul- 
terafion provisions of the old law 
by designating it “Bred-Spred”. 

The Government showed other 
examples of dilution of foods sold 
under their common or usual 
names which were out of reach 
of the old law, and the need for 
appropriate legislation to close 
this gap. The need for additional 
legislation to insure food safety 
was.also urged upon the Con- 
gress. 


The arguments in support of 
the food standards law were 
backed by examples of progres- 
sive food dilutions, such as the 
progressive decreasing, under 
competitive pressure, of the fruit 
and increasing of water in pre- 
serves; decreasing of chicken 
solids and increasing of water in 
chicken noodle soup; decreasing 
of fat and increasing of water in 
cheese; and other dilutions of a 
similar nature. It was demon- 
strated that, while consumers 
purchased some of such diluted 
foods at a little lower price than 
that of the standard foods, they 
nevertheless, accepted them as 
the standard products and, in 
fact, paid more for what they got 
than they would have paid had 
they purchased the higher priced 
standard products. 

It was shown to the satisfac- 
tion of Congressional committees 
that the Government had at- 
tempted to achieve greater con- 
sumer protection against this 
kind of dishonest and unfair 
dealing by proving the existence 
of common law standards on a 
showing of long-established in- 
dustry practices. However, the 
courts had declined to fix judicial 
standards in these areas on that 
basis. It was therefore success- 
fully urged upon Congress that 
authority for promulgating ad- 
ministrative standards was nec- 
essary in order to protect con- 
sumers against the kind of dis- 
honest and unfair practices as 
had been illustrated by specific 
examples of food dilution not 
reachable under the old law for 
lack of a yardstick having the 
force and effect of law. Such 
standards were necessary, it was 
argued, to insure honesty and 
fair dealing with consumers. 


Not intended to help enforce 
other provisions of law 


Debates and discussions of the 
proposed food standards law 
were extensive. Yet no one ever 
suggested that standards were 
necessary or even would be used 
to help enforce the economic 


adulteration provisions of the act. 


—those relating to foods rendered 
deceptive by making them “ap- 
pear better or of -greater value” 
than they were, etc., or the mis- 


‘(Continued om next page) 
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branding provisions of the act. 
There was no suggestion that 
these laws needed revising. 
Hence no _ significant changes 
were made in these other than 
the inclusion of suitable autho- 
rity to promulgate standards nec- 
essary to deal with the indicated 
food dilution problem. 

Nor did anyone as much as in- 
timate that a standard-making 
power was necessary for more 
adequate insurance of food safe- 
ty. The need for additional legis- 
lation in this area was abundant- 
ly demonstrated and debated at 
considerable length. New provi- 
sions were finally adopted as 
representing a big step forward 
to insure food safety and as 
wholly adequate to accomplish 
this legislative objective, without 
even a_ suggestion that food 
standards would also implement 
them in cases where the neces- 
sary court proof to enforce them 
was lacking. 

On the basis of showings as 
thus summarized, that part of 
the 1938 act generally referred to 
as the “Food Law” was amended 
in three basic respects; namely: 
(1) the distinctive name proviso 
was repealed; (2) the food 
standards law was added; and 
(3) new and greatly expanded 
adulteration provisions were in- 
cluded, calculated to insure food 
safety. Steps “(1)” and “(2)” 
were said to be necessary to pre- 
vent food dilution, and step “(3)” 
was considered adequate to in- 
sure food safety. No suggestion 
was heard that the economic 
adulteration provisions needed 
revising and they were not re- 
vised in fact beyond deletion of 
the distinctive name proviso. 

No extended argument is 
deemed necessary to demon- 
strate that the recipe type of 
standards are not necessary to 
achieve the legislative objective 
of “(1)” and “(2)”. A mere ref- 
erence to the foods cited as ex- 
amples before the Congressional 
committees will suffice to negate 
this suggestion. 


Limit standards to 
mandatory requirements 


As stated before for preserves, 
if the minimum ratio of fruit to 
saccharine ingredient is fixed in 
the mixture from which the pre- 
serve is made, and the minimum 
(fruit and saccharine) soluble 


solids is fixed in the final product 
(thus establishing the maximum 
moisture) then the standard can- 
not be violated by dilution. 
The same is true of cheese. 
Once a floor is fixed for fat and a 
ceiling for moisture, that food 
can no longer be diluted without 
violation of the law. Indeed, one 
can take any one of the existing 
standards and demonstrate that 
the required ingredients of that 
standard, in the mandatory 
amounts, will serve to prevent 
dilution of that food. We can’t 
possibly see how the point can be 
demonstrated with any greater 
particularity than by taking a 
standard, any standard, and test- 
ing its sufficiency to prevent 
food dilution on the basis of its 
mandatory provisions specifying 
the required ingredients and 
their ratio. Our proposal is that 
standardization be restricted ac- 
cordingly. Any standard which 
does not include such mandatory 
provisions will fall short of the 
demonstrated statutory objective. 


Fixing all ingredients 
not necessary 
for consumer protection 


It is our contention that any 
standard which goes beyond fix- 
ing the required ingredients by 
establishing also a restricted list 
of a host of so-called “optional 
ingredients”, which the manufac- 
turer may use or not use as he 
chooses, is an extension beyond 
the scope of demonstrated need 
for consumer protection. Our 
proposal meant to include all of 
these optional ingredients and 
not only color and flavor, as the 
FDA’s statement (published in 
last month’s issue) appears to 
imply. The basic proposal of the 
article was that all of the host of 
so-called “optional ingredients” 
(80 some in the bread standard) 
which are not made mandatory 
by regulation and which may be 
used or omitted at the option of 
the producer, as well as any 
other in this category, be per- 
mitted to be used subject only 
to the adulteration and mis- 
branding provisions of the act, 
the violation of which should be 
demonstrated by court proof to 
the satisfaction of a judge or 
jury. 

A like choice cannot be left to 
producers with respect to ingre- 


dients which are required in or- 
der to insure a fixed standard of 
economic integrity. To do so 
would defeat the demonstrated 
statutory purpose since each 
producer would then be his own 
judge as to the reasonableness of 
a standard, thus leaving the situ- 
ation as it existed before admin- 
istrative standards were author- 
ized. Therefore, the very fact 
that the present standards speci- 
fy hosts of ingredients which are 
not required, but are used only 
at the option of the producer to 
achieve some technical, physical, 
or organoleptic objective, is, it- 
self, an administrative admission 
that the ingredients in this cate- 
gory have nothing to do with the 
maintenance of the standard of 
economic integrity as fixed by 
the required ingredients. 

Why then should processors be 
required to secure administrative 
listing of ingredients in a regu- 
lation to which they are not es- 
sential? The only answer anyone 
has been able to give and which 
is implicit in the FDA’s critical 
statement (aside from the “con- 
sumer confusion” argument 
which will be dealt with later), 
is that this is necessary in order 
to insure that such use would 
not serve to violate other pro- 
visions of the act, or even other 
laws. Not the slightest attempt 
is made to justify this premise 
other than that the statutory 
language is said to be broad 
enough to cover it. 

Enforcement of the laws in 
this backhanded way is really 
the administrative basis for in- 
sisting on freezing all ingredients 
of a standardized food, whether 
this be required to prevent food 
dilution or not, and is apparent 
from the Commissioner’s state- 
ment as well as from those or- 
ders which have excluded cer- 
tain ingredients. 


To be concluded— 


Next month, Markel will 
conclude his reply to the 
FDA’s defense of recipe 
type food standards. He 
will demonstrate how the 
Administrator’s policy of 
insisting on freezing all in- 
gredionts in standardized ' 
foods smacks of licensing 
contrary to the public in- 
terest. 


FDA to require 


...listing of ingredients 
on additional products 


FDA has announced that 
food packers will be required 
to start listing ingredients on 
several additional food prod- 
ucts hitherto exempt from 
labeling requirements. A year 
is being allowed to use up ex- 
isting labels for the following 
categories of non-standardized 
food products: (1) canned 
clams, (2) fish roe, (3) 
shrimp, (4) lemon and orange 
extracts, (5) malted milk, (6) 
olives in brine, (7) sauer- 
kraut, and (8) certain canned 
packs of fruits, berries, and 
vegetables. 

Canned packs covered by 
the ruling include the princi- 
pal ones for which standards 
have not yet been established. 
Listed by FDA officials were 
plums, blueberries, raspber- 
ries, blackberries, boysenber- 
ries, loganberries, red and 
white kidney beans, pumpkin 
and squash, eggplant, rhubarb, 
and bamboo shoots. 


Exemptions continue 
for foods with 
standards underway 


Exemption will be contin- 
ued for frozen desserts, non- 
alcoholic carbonated bever- 
ages, and vanilla extract. Ne- 
gotiations to arrive at stand- 
ards for these products, offi- 
cials pointed out, are current- 
ly underway. 

FDA pointed out that cer- 
tain food products were ex- 
empted from labeling require- 
ments by the Food & Drug 
Act on the assumption that 
standards would eventually 
be worked out. Standards 
have been established for 
many of the exempted foods, 
but not all. 

Non-standardized foods, ex- 
cept those specifically ex- 
empted must bear a complete 
list of ingredients, including 
additives. The law does not re- 
quire all ingredients to appear 
on labels of standardized 
foods, FDA explains — al- 
though certain specified ingre- 
dients must be listed, such as 
artificial colors and flavors 
and chemical] preservatives. 
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Open working areas in 
research laboratory 


@ establish ease of communication among research men 





@ insure even illumination, ventilation, and air conditioning 
G. T. PECKHAM, JR. 


@ save on construction, heating, and plumbing 


G. T. Peckham, Jr., Research Director, and 
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Dr. J. M. Newton, Technical Sales Service Director 


Clinton Corn Processing Com- 
pany’s new two-story research 
center at Clinton, Iowa, dedicated 
June 22, (see issue of Aug., ’57, 
page 16) houses both the research 
and technical sales service de- 
partment. The technical sales 
service department, aside from 
public and service areas, occupies 


New 


center at Clinton Corn Proc- 


Clinton Corn Processing Company 


about half of the first floor space. 
The balance of the building is 
devoted to research, which is 
divided into four major cate- 
gories, each occupying a single 
large laboratory area. The four 
laboratories are used for (1) 
syrup and sugar research, (2) 
starch and dextrin research, (3) 


million-dollar research 


essing Company 


milling, by-product, and fermen- 
tation research, and (4) a devel- 
opment laboratory, or pilot plant. 

Feature of the new research 
center is an open working area 
whereby, within a research group, 
no solid partitions divide one 
man’s working area from an- 
other. This provides the feeling 
of “semi-private” laboratories 
and offices for research men, yet 
establishes the easy communica- 
tion necessary to effective team- 
work in attacking common re- 
search problems. 

In addition to the teamwork 
advantage, the plan also offers 
considerable savings in building 
construction, laboratory floor 
space, heating, and plumbing, as 
well as insuring even illumina- 
tion, ventilation, and air condi- 
tioning. 

Arrangement and layout of the 
center involved years of study 
and planning. Numerous modern 
laboratories were viewed before 
plans were made final, making it 
possible to freely borrow good 
features, while avoiding mistakes. 

Although design is basically 
functional, comfort and conven- 
ience have been carefully consid- 
ered, making the center a pleas- 
ant place to work. 

As shown in red on the dia- 
gram, laboratory benches form 
individual modules, providing 
space for several people to work 
conveniently in each area. There 


(Continued on next page) 
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are no doors or walls separating 
research working areas from the 
corridor. Acoustical ceilings de- 
crease noise level and enhance 
the feeling of being in an indi- 
vidual laboratory. Fume _ hoods 
are located on the corridor ends 
of alternate benches, thus pro- 
viding one adjacent to each aisle. 
The hoods are equipped with 
standard laboratory equipment 
for conducting necessary work 
which cannot be done at the 
regular bench. These hoods fur- 
ther create an impression of pri- 
vacy between each working area. 


Office space minimized 


Minimizing office space, the 
layout provides each research 
man with a specially designed 
desk (also shown in red on the 
diagram) located next to the out- 
er wall of his laboratory module. 
The position of these desks, in 
relation to each working area and 
to each other, further emphasizes 
how this over-all laboratory de- 
sign encourages easy communi- 
cation between scientists for 
cross-fertilization of ideas. 

The research supervisors’ of- 
fices, just off the corner of the 
large laboratory areas, also serve 
as conference rooms. The secre- 
taries’ desks are located in the 
center of the building in an en- 
closure. Entrances at either side 
of the enclosure permit easy ac- 
cess by scientists from any of the 
laboratory modules. ‘ 

Dr. A. D. Campbell, assistant 
director of research, is in im- 
mediate charge of all research 
activity. Working under him, 
heading individual research 
groups, are Maurice A. Ewan, 
milling and by-product research; 
E. K. Crosby, starch and dextrin 
research; Robert G. Rohwer, 
sugar and syrup research; and 
Richard S. Duggleby, operating 
the pilot plant or development 
laboratory. 

Technical sales service func- 
tions are under the direct super- 
vision of the assistant director, 
E. K. Wardrip. The department 
is subdivided into these four sec- 
tions: industrial field service, 
headed by G. B. Redmond; tex- 
tile field service, directed by E. F. 
Patterson; industrial applications 
section, led by B. H. Landis; and 
engineering service, with C. H. 
Pelton supervising. 4 






Spacious areas plus 
privacy offer pleasant 
working conditions 
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Second floor diagram of new re- 
search laboratory is for (1) syrup 
and sugar, and (2) starch and dex- 
trin. Each research laboratory consists 
of a single long room divided into 
10 x 40-foot areas on both sides, 
serving as small laboratories for in- 
dividual scientists. Note how labora- 
tory work benches are arranged along 
both sides without restricting walls. 
Areas are separated from each other: 
with 7-foot partitions, warding off 
distractions, yet making neighboring 
aisles accessible for consultations. 
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Partitions ‘serve as reagent shelves 
located. down the center of work 
tables. Photo | shows open area on 
corridor, as well as view looking 
down one module toward windows. 
Photo II shows open area along win- 
dow wall at other end of benches. 
Center area houses supervisors’ of- 
fices, stenographers' desks (photo 
Ill), humidity and solvent laborato- 
ries, and instrument and dark rooms. 
Library (photo IV), conference room; 
and room for stores occupy entire 
front of second floor. 



























Modules, formed by laboratory 

benches shown in red on diagram, 

extend from window wall to open 

corridor. Fume hoods are located at 
end of alternate benches 
















Desks with double book shelves (also 
shown in red on diagram), giving 
each man a “semi-private” office, 
are located along window wall area 
















Stenographers’ desks are located in 

room at center of building, with en- 

trances from either side for easy ac- 
cess by scientists 













Library, located at front of second 
floor, houses up-to-date reference 
works, scientific periodicals, and 
comprehensive files of patents and 
research findings 
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Open Working Area Also Feature 
of New Cargill Laboratories 


Another open working area plan in laboratories is the 
new research center built by Cargill, Incorporated, in 
Wayzata, Minn. Unlike Clinton’s open working area 
plan, where there is an open corridor at both ends of 
the laboratory bays, Cargill’s laboratory bays extend 
from outer walls to an open corridor. Each bay has an 
island laboratory bench even with the corridor, extend- 
ing about half way into the bay toward the outer wall. 
If, in the future, it becomes desirable to make smaller 
laboratories, the island benches can be continued to the 
outside wall and equipped with center-line reagent 
shelves similar to those which serve as partitions be- 
tween the bays. Thus, the eleven laboratory bays, shown 
here, can be partitioned to form twice that number. 4 





Schematic drawing of the Vertical Screw 
Press shown in operation at Bercut- 
Richards in photo above. It was de- 
veloped primarily for the food process- 
ing industry, and has many sanitary de- 
sign features. All product areas may be 
opened for thorough cleaning. Stainless 
steel is used in all product contact parts. 
Filter screens are held in place by pres- 
sure, rather than by screws, which al- 
lows faster cleaning and maintenance. 


Pomace is pressure-fed into the cylinder 
by feed screw (1). Screw flights (2), 
mounted in quandrants by one quick- 
opening clamp to a hollow centered 


spindle (3), travel pomace upward into 
increasingly restricted area. Effluent dis- 
charges through screens on hollow spin- 
dle (3) screens and also through outer 
screens (4), which are framed and 
hinged for accessibility to machine in- 
terior. Cutaway (5), shows section of 
backing screen that supports filter 
screens, (Screens on center spindle are 
similarly arranged). Breaker bars (6), 
agitate and break up pomace for maxi- 
mum recovery. Pressure cone (7), is ad- 
justable to meet product requirements. 
Press cake (8), is formed and dis- 
charged at top of machine. 


Putting 
produces 
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Ni the squeeze on tomato waste 
1 $28/hr more juice at Bercut-Richards 


Vertical screw press designed on counter-flow 
principle may also be applied to extraction 
of juice from various other vegetable and fruit products 


ROBERT G. BEVERLY 
Chief Application Engineer 
Food Machinery and Chemical Corporation 
Canning Machinery Division (Western) 
As reported by KARL ROBE 
Associate Editor 


When pomace from tomato discharged from top of press. De- 


juice operations is hauled away tails of this vertical screw press, 
y ; 4 . Tomato Juice Recovery Vs Total Solids of Pomace 


NG 





(at an expense to the processor), 
it may still contain edible juice. 
However, extracting more 
“squeezable” juice has not been 
economical before. 

Experience at Bercut-Richards 
Packing Co., Sacramento, Calif., 
during ’56 tomato season, shows 
that 200,000 gal of tomato juice 
can be recovered from 2500 tons 
of pomace under regular pro- 
duction conditions with two new 
vertical screw presses. 

Bercut-Richards was the first 
tomato packer to install this 
screw press, beginning with a 
test installation of a pilot model 
in 1955. Because of its success, 
two production units were 
placed in the line for the follow- 
ing year’s operations. The 200,- 
000 gal of recovered juice in 1956 
season, figured at $0.19 per gal, 
yielded a gross profit of $38,000. 
Data on juice that can be recov- 
ered from pomace at various 
moisture levels is given in the 
accompanying graph. 

In addition, wet waste disposal 
tonnage was reduced by some 
860 tons. Hauling costs rated at 
$5/ton gave gross savings of $43,- 
000. The total doesn’t even in- 
clude Bercut-Richards’ ultimate 
refinement of the operation — the 
kiln drying and sale of 1640 tons 
of dewatered pomace for live- 
stock feed. 

The vertical screw press works 
on a _ counter-flow principle. 
Pomace enters press at bottom, 
iS squeezed upward by screw 
spindle. Juice pressed out from 
the pulp cascades downward and 
cannot rewet the dry pomace 
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which has sanitary design fea- 
tures, are given in the diagram. 

Loss of product through “chan- 
neling” is also prevented by con- 
veying the pomace upward 
against gravity, forming the press 
cake at the top of the machine. 
(Channeling is the sudden loss 
of press cake at the discharge 
outlet, which allows escape of 
unpressed pomace.) 

The counter-flow principle also 
permits handling of a wetter ma- 
terial and permits forming of an 
initial press cake at the dis- 
charge orifice without difficulty. 

An additional savings inherent 
in using the vertical screw press 
arises from reduced maintenance 
cost on pulpers, finishers, and 
juice extractors. With a screw 
press in the line, the processor 
can loosen the pulper or extrac- 
tor pressure settings and thus 
reduce screen failures, produc- 
tion stoppages to make repairs, 
and upkeep maintenance, with 
the assurance that the recovery 
of the additional juice from the 
wetter pomace will be made in 
the vertical screw press. 

In addition to tomato pomace, 
the vertical screw press may be 
applied to the extraction of juice 
from pineapple, prune _ pulp, 
limed-citrus, carrots, and other 
food products. 

The “Counter-flow” vertical 
screw press is development of 
Food Machinery and Chemical 
Corp., Canning Machinery Div., 
P. O. Box 1120, San Jose 8, Calif, 
and Hoopeston, IIl. 

For more information circle 
5583 on Reader Service Slip. 
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% SOLIDS IN FEED 


Graph summarizes data gathered 
during 1956 tests. If a canner 
knows the solids content of the 
pomace in his operation, he can 
readily determine from the per- 
formance curve approximately 
what additional juice he can re- 
cover. 


Thus, studies conducted in 31 
California tomato canneries 
showed that solids content in 
pomace being discharged from 
pulpers ranged from 20%-35%, 
with an average of 27% solids 
(73% moisture). Average addi- 
tional juice recovery for pomace 
of 27% solids therefore would 
be 2.2 gpm. This represents an 
increase in total plant juice yield 
of approximately 2% for a plant 


running 25-30 tons/br (which is 
optimum capacity for maximum 
yield from one press) to a juice 
extracting operation. 


Operating under this capacity 
load, it was found the press will 
discharge tomato pomace at 40% 
to 45% solids, regardless of 
whether the solids content of the 
product entering the press was 
20% to 35%. 


Deviations from curves are due 
to variations in ‘‘squeezable juice 
content’ of the pomace, as de- 
termined by a portable hydraulic 
press. The average solids content 
of pomace as it is discharged by 
pulpers and/or extractors is meas- 
ured by a moisture meter. 
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ARMOUR S85 COMPANY 
FOOD RESEARCH DEPARTMENT 
UNION STOCK YAROS 


CHICAGO 9, ILLINOIS. 


Manufacturing Chemists 
630 FLUSHING AVENUE 
BROOKLYN 6. N.Y. 


Armour and Company 
Chicago 9, Ill. 


Precooking appears necessary ad- 
junct to successful meat irradiation 


The sensitivity of certain meats 
to radiation-induced flavor 
changes imposes a serious handi- 
cap on efforts to obtain commer- 
cially sterile meat products by 
means of ionizing radiations 
alone. Because of this, our in- 
vestigations have been directed 
toward combination treatments 
in which irradiation is used in 
conjunction with other methods 
of preservation. 

One approach has involved the 
treatment of meat with an anti- 
biotic before irradiation, followed 
by refrigeration after irradiation. 
A dose of 100,000 rep from a 
gamma source applied to ground 
beef containing 2 ppm of added 
chlortetracycline resulted in a 
four-fold increase in shelf life at 
40°F. Irradiation alone at the same 
level was of insignificant benefit, 
and the effect of antibiotic alone 
was to approximately double 
shelf life, so it seems reasonable 
to conclude that a combination of 
the two acts in a synergistic fash- 
ion. A higher radiation dose (400, 
000 rep) was less effective be- 
cause it inactivated much of the 
antibiotic; also, distinct flavor 
changes were noted in beef re- 
ceiving this dose... 

In similar experimentation 
with poultry, the antibiotic added 
nothing to the preservation effect 
obtained from irradiation. A ra- 
diation dose of 400,000 rep did 
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not produce appreciable flavor 
changes and this dose gave more 
than a ten-fold extension in shelf 
life at 40°F. 

In another approach, meat 
items have been precooked and 
then irradiated. This method not 
only provides heat-inactivation 
of enzymes but also substantially 
reduces the susceptibility of some 
meats to radiation induced flavor 
changes. For example, radiation 
doses in excess of 50,000 rep pro- 
duced detectable flavor changes 
in raw, but no changes were ob- 
served in cooked beef which had 
received 2,000,000 rep. It appears 
that precooking will be a neces- 
sary part of any process designed 
to give an acceptable, sterile 
meat product through irradiation. 

Investigations of combined 
treatments are continuing. 

It is our opinion that commer- 
cial applications for the use of 
ionizing radiations in meat pre- 
servation eventually will be de- 
veloped, but not without a great 
deal more research and develop- 
ment work. Pilot plant facilities 
such as are being planned for 
Lathrop, California, by the 
Quartermaster Command will be 
of great help in expediting com- 
mercial development. We would 
estimate the first practical appli- 
cation of radiation preservation 
in the meat industry to be ap- 
proximately five years away. 


CLARENCE K. WIESMAN 
TECHNICAL DIRECTOR, FOOD DIVISIONS 





RADIATION PRESERVATION 


With the presentation of the letters on these pages, FOOD PROC. 

ESSING brings to 16 the number of informed appraisals of accom. 

plishments and future prospects in the field of food preservation by 

ionizing radiation. As additional letters become available, they will 
appear in future issues as part of this series 


Chas. Pfizer & Co., Inc. 
Brooklyn 6, N. Y. 


Antibiotic pretreatment of irradiated 
foods offers promising possibilities 


Two of the most important 
scientific developments of our 
modern era, antibiotics and 
atomic energy, have each found 
very important potential applica- 
tion in the field of food preserva- 
tion. With the discovery of anti- 
biotics, nontoxic compounds 
became available, which in ex- 
tremely minute quantities (<10 
ppm) can more than double the 
storage life of a perishable food. 
As a development of the peaceful 
applications of atomic energy, the 
use of ionizing radiations has 
offered a means of destroying 
microorganisms in foods without 
the application of heat. The com- 
bination of these two new pres- 
ervation methods has received 
little scientific attention but ap- 
pears to offer promising possibil- 
ities. For instance, it has been 
shown in meats that the tetra- 
cycline antibiotics having a wide 
spectrum of activity are very 
effective against the Gram-posi- 
tive bacteria which are resistant 
to irradiation. 

The broad-spectrum antibiotics 
at the levels used in foods are 
bacteriostatic, while ionizing ra- 
diations act by decreasing the 
number of microorganisms al- 
ready present in the food.’ In 
combining the two:methods, a 
food treated with antibiotic as 
early as possible, would reach the 
radiation source with a lower 


bacterial count and be superior 
in quality to a nontreated food. 
In addition, the radiation dose 
required to produce a certain 
preservative effect would be low- 
er, which in turn, would result in 
a lessening of the adverse organ- 
oleptic changes associated with 
high levels of irradiation. 

In foods, the tetracycline anti- 
biotics are not appreciably de- 
stroyed at radio-pasteurization 
dosages and would thus offer 
protection during subsequent 
storage. 


. 
Dr. ALEX S. MALASPINA 
DEVELOPMENT SECTION 


Kraft Foods Company 


Research - Laboratories 
Glenview, Ill. 


Off-flavors at high dosages .. . 
incomplete protection at lower levels 


No advantage of irradiation of 
pineapple chunks has been dem- 
onstrated. At sterilizing irradia- 
tion levels, off-flavors are very 
objectionable. Even at 100,000 
rep, tasters prefer the non-irra- 
diated control when the pack is 
fresh, although this preference 
fades as samples age. And at 
100,000 rep, the amount of micro- 
bial kill is not sufficient to pro- 
vide appreciable protection o 
extension of shelf life. Fruit 
salad, a mixture of grapefruit, 
orange, and pineapple, when ir- 
radiated, shows the same objec- 
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an appraisal by food industry 


research experts Part III 


tionable off-flavors at high dos- 
ages of irradiation and the same 
incomplete protection at lower 
levels. 

Work has now been initiated to 
determine effectiveness in these 
fresh fruits of various known 
methods of reducing irradiation 
off-flavors. First trails using so- 
dium ascorbate as an “acceptor” 
were not encouraging. 


Jul bt Ow 


STANLEY M. OsrlI 
RESEARCH LABORATORIES 


Kwik Kafe’ 
Coffee Processors 
of America, Inc. 

Hatboro, Pa. 


Slight flavor change, good shelf life 
noted in irradiated coffee concentrate 


We have in a preliminary way 
exposed some of our coffee con- 
centrate to gamma rays at the 
Argonne National Laboratories 
in Lemont, Illinois, and Dugway, 
Utah. The purpose of these ex- 
periments is to find a way to pre- 
serve the delicate flavor and 
aroma in coffee which until now 
Can only be retained for any 
length of time by freezing. Our 
first experiment showed enough 
Promise of success to investigate 
the application of radiation fur- 
ther. We now have samples of 
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AMERICAN MACHINE G FOUNDEY COMPANY 


NEW YORK 


coffee concentrate that were ex- 
posed to various dosages of ir- 
radiation from 50,000 rep up to 
2,000,000 rep. Some of these sam- 
ples were treated at 10°F, 45°F, 
and 70°F. 

While there is a slight flavor 
change from the irradiation, it 
seems thatthe shelf life is good. 
At this time, we believe that 
there is no spoilage of the prod- 
uct which normally would occur 
on storing at room temperature. 

All of our observations are 
preliminary, and considerable in- 
vestigation will be necessary be- 
fore we can be sure that this 
method of preservation is appli- 
cable to our coffee concentrate. 


FG 


Dr. F, R. GREENBAUM 
RESEARCH CHEMIST 


AMF Atomics 
New York 16, N. Y. 


Potato irradiation ready neither for 
commercial acceptance testing nor 
for scrap heap 


The early work on inhibition of 
the sprouting of tubers through 
the use of gamma irradiation was 
interesting, but inconclusive. The 
laboratory experiments of Spar- 
row, Sawyer, Brownell and 
others showed that gamma doses 
in the range of 8,000-200,000 r 
and subsequent cold storage (40- 
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50°F) are sufficient to inhibit 
sprout formation for 15 months. 
Observed weight losses in this 
interval were only 20 percent, 
and softening was sharply re- 
duced. Taste tests showed that 
there were no adverse flavors in 
the irradiated tubers. By the end 
of May, 1955, almost all of the 
published data indicated that this 
process was ready to emerge 
from the laboratory to be tested 
on a commercial scale. All the 
radiation scientists and food 
technologists who had _ investi- 
gated the phenomenon supported 
this view, and the QM Food & 
Container Institute indicated its 
willingness to lend support to 
such a commercial acceptance 
program. 

In September, 1955, a joint in- 
dustry-government group was 
organized under the leadership of 
AMF Atomics Division of Ameri- 
can Machine & Foundry Com- 
pany to investigate commercial 
feasibility of the process. In addi- 
tion to the QM Food & Container 
Institute for the Armed Forces 
and AMF, other participants are: 
Bangor & Aroostook Railroad 
Company; J. R. Simplot Com- 


pany, Boise, Idaho; Miller’s Pre- 


Pared Potato Company, Chicago, 
Illinois; H. C. Baxter & Bros., 
Corrinna, Maine; Tater State 
Frozen Foods, Washburn, Maine; 
Maine Potato Tax Commission; 
Maine Department of Agricul- 
ture; Idaho Potato Processors 
Association. Indirectly participat- 
ing also were the Office of US. 
Surgeon-General and the USS. 
Atomic Energy Commission. 

The participating potato proc- 
essing companies were to per- 
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MRAIFT roops COMPANY 


RESEARCH LABORATORIES « 


923 WAUKEGAN ROAD 
GLENVIEW, ILLINOIS 





OF AMERICA, INC. 
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form standard commercial tests 
on the potatoes, and the QM was 
to provide irradiation services 
and sponsor a feeding program 
employing the test potatoes. The 
Agricultural Experiment Station 
at the University of Maine was 
engaged to conduct most of the 
experimental work and to super- 
vise the storage and distribution 
of the potatoes. Over-all program 
coordination was supplied by 
AMF Atomics. 

In January, 1956, approximate- 
ly 70,000 pounds of a variety of 
potatoes were shipped under 
commercial conditions to the Na- 
tional Reactor Testing Station, 
Arco, Idaho, where quantities of 
each variety were irradiated in a 
special rig at the Materials Test- 
ing Reactor, to radiation specifi- 
cations established by the QM. 
The potatoes, including controls, 
were then shipped to commercial 
storage facilities at Fort Fairfield, 
Maine, in cars provided by the 
Bangor & Aroostook Railroad 
Company. 


Two-fold failure to date 


Now, after a year, it has be- 
come apparent that the radiation 
process employed has failed in 
two major respects. First, the 
irradiated potatoes do not show 
an increase in storage life over 
the controls. Although sprouting 
was inhibited, the irradiated po- 
tatoes showed a high incidence 
of rot so that the loss rate, if 
anything, exceeded that of the 
controls. Secondly, commercial 
products made from the irradi- 
ated tubers that did not rot ex- 

(Continued on page 46) 
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IN FOOD PLANT PACKINGS AND GASKETS 


\ Made of 
du Pont 
TEFLON 


a 
Sn cane 


Chemiseal Teflon Jacketed 
Gaskets for Standard flanges 
and glass-lined steel con- 
nections. Catalog AD-154 


Chemiseal Teflon Jacketed 
Gaskets for corning conical 


flanges. Catalog AD-154 





Chemiseal Packings and Gaskets were designed by specialists for corrosion, 
contamination and sanitation problems in the food and chemical industries. 
Designed of chemically inert TEFLON, du Pont’s wonder plastic that laughs 
at food acids, alkalis, solvents—that withstands sterilizing temperatures— 
that is extremely anti-hesive—Chemiseal Packing and Gaskets are fast 
replacing other types throughout the food industry. 


Chem 
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Take] 


Valve Packing 


Chemiseal Pump Packing 





nited 
tates 


CHEMISEAL TEFLON-JACKETED GASKETS 
are available in any size, with a 
variety of filler materials suitable for 
glass, glass-lined, porcelain-lined and 
metal piping equipment. These fillers 
are protected on both faces and the 
inside diameter by the inert TEFLON 
Jacket. Catalog No. AD-154. 


CHEMISEAL V-TYPE PACKING is the 
ideal valve packing that seals with 
low gland pressures and operating 
torque. Extremely resilient, tough 
and anti-hesive—it will not seize the 
valve stem or shaft even when han- 
dling the most difficult solutions. 
Supplied in sets with square end 
adapters. Catalog No. AD-155. 


CHEMISEAL PUMP PACKING is ex- 
tremely effective for rotating and 
reciprocating shafts. Provides a low 
friction 2-way seal that not only pre- 
vents axial seepage, but also seals 
against shaft and stuffiing box as 
well. Supplied in sets to meet specific 
requirements. Catalog No. AD-155. 


UNITED STATES GASKET CO. 
Camden 1, New Jersey 


asket Plastcs Dwiion 


OF THE GARLOCK PACKING COMPANY 
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Peeled peach halves pre-rinsed in 5% special phosphate solution 
(lower row) have cleaner pit nests and grade higher than control 
halves (upper row) 


New approach to control 
fruit browning 


Pre-rinse with phosphate formulation increases 
yield with peaches, reduces amount of caustic used 


Preliminary in-plant exper- 
iments last season _ with 
peaches indicate that brown- 
ing of cut and peeled fruit 
surfaces can be reduced by 
addition of a specialized phos- 
phate compound to the wash 
water just prior to tye peeling. 
Addition of the phosphate 
compound, which contains 
buffering agents against fruit 
acids, and CMC (carboxy 
methyl cellulose), saves 
amount of caustic used. Peel- 
ing losses are reduced. 


Peach slices in top row 
received commercial wash 
and lye-peeling operations. 
Greater yields were pos- 
sible when peaches (bot- 
tom row) were treated in 
water containing phosphate 


Action on fruit surface pro- 
motes better and faster rins- 
ing; caustic doesn’t “bite” into 
peach surface as deeply as be- 
fore, and rinses freely, thus 
allowing more caustic to drain 
back into peeler before dis- 
charge of fruit from peeling 
machine. CMC also aids in 
tempering the caustic action 
on fruit flesh and protects sur- 
face against oxidation. 

Photos on previous page 
show peaches taken from two 
processing lines in a California 
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Spray dried, locked in flavors 


are nothing more than tiny globules 


Jant. These peaches were 
held about 20 minutes before 
photos were taken. During 
that time, the peaches from 
the line to which phosphate 
compound had been added to 
wash showed no _ apparent 
browning. Peaches from line 
with no added compound 
showed considerable browning 
around the pit, and a shrivel- 
ing of the peeled surface. 

In tests made under super- 
vision of plant chemist in an- 
other California plant, the 
compound was added to a 
peach processing line at 10 
am. By 2:30 that afternoon, 
fruit recovery rate had risen 
by 12%. Plant personnel said 
that fruit lots were in the 
same condition in both cases, 
based on observation. Condi- 
tion of peeled surfaces was 
also observed to have im- 
proved—firmer fruit, reduced 
peeling loss—after addition of 
the phosphate formulation. 


Improving pepper peeling 


In lye-peeling of peppers, 
accepted commerical practice 
is to maintain a 20 to 26% 
caustic concentration. Results 
from initial commercial-scale 
experiments revealed that by 
adding new phosphate com- 
pound, only 12 to 16% caustic 
concentration was needed. To- 
day, processors are using this 
lower concentration and add- 
ing the phosphate at 10% of 
the dry weight of the caustic. 
They report producing a clean- 
er, smoother, and more firmly 
finished pepper. 

Due to slow solubility of 
some of the basic chemicals in 
the new compound, its manu- 
facturer does not recommend 
use of automatic dispensing. 
In small operations where a 
concentrated solution of the 
compound can be made up in 
sufficient quantity, solution 
can be metered through auto- 
matic or drip method sys- 
tems. Some firms are operat- 
ing under the latter systems. 

Uniflex compound is prod- 
uct of Wyandotte Chemicals 
Corp, Wyandotte, Mich., and 
Los Nietos, Calif. 


For more information circle 
on Reader Service Slip. 
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FRITZSC 


DIFFERENCE 


of concentrated flavor encased in an outer 


| N protective coating which shields it from oxidation, 


SPRAY 
DRIED 
FLAVORS 
IS is due simply to the fact 

RIGHT 
HERE 


AR 


which it might contact. 





While spray dried flavors are a trifle costlier 
than their liquid equivalents, 

they offer advantages in certain applications 
which can more than offset this difference. 
Assured indefinite shelf life and protected 
against flavor loss during manufacture 

the tendency toward costly overflavoring 

is thus avoided. Furthermore, 

spray dried flavors are easy to handle and store. 
They mix readily and will not separate in the 
finished product. They are highly recommended 
for use in all powdered products 


where flavor retention is a prime consideration. 


Established £% 1871 
nothend, Ine. 


PORT AUTHORITY BUILDING, 76 NINTH AVENUE, NEW YORK 11, N.Y. 


BRANCH OFFICES and *STOCKS: Atlanta, Georgia, Boston, Massachusetts, *Chicago, Illinois, Cincinnati, 
Obio, *Los Angeles, California, Philadelphia, Pennsylvania, San Francisco, California, St. Louis, Missouri, 
Montreal and *Toronto, Canada and * Mexico, D. F, FACTORY; Clifton, N. J. 
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evaporation and the reaction with other ingredients 
The superiérity of FRITZSCHE’S AROMALOK* FLAVORS 


that this core or nucleus is composed of 


the very finest flavoring ingredients made. 


MALO K’ 


FLAVORS tor use 


SOFT DRINK POWDERS 
GELATIN DESSERT POWDERS 
PUDDING POWDERS 
CAKE MIXES 
ICING MIXES 
ICE CREAM MIXES 
SHERBET and WATER ICE MIXES 
PIE FILLER MIXES 
MILK DRINK POWDERS 
CHEWING GUM 
COMPRESSED CONFECTIONS 
PHARMACEUTICAL TABLETS 
TOOTH POWDERS 

. 


Let us submit an 
AROMALOK* FLAVOR 
for your product. 


*Reg. Trademark 
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After eleven years’ use, Illinois meat packer testifies to permanent 
efficiency of Styrofoam® insulation 


Bartlow Brothers, an Illinois meat packing firm, has used 
100,000 board feet of Styrofoam (a Dow plastic foam). In 
1946 approximately 80,000 board feet were installed. In 
1955, another 20,000 feet were specified for a new addition! 
They have used it in ceilings, walls and floors in several stor- 
age rooms, including the utility freezer shown above. 


After eleven years’ experience, Bartlow prefers Styrofoam 
because of its lifetime low “K” factor and its unyielding 


resistance to water and moisture. As for its over-all insulating 
efficiency, one Bartlow spokesman put it this way: “... we 
have noted that over a week end, when the doors are not 
being constantly opened . . . our smallest machine, a 6’ x 6’ 
Frick, will keep the entire building at temperature.” 


For more information about the many advantages of Styro- 
foam, write to THE DOW CHEMICAL COMPANY, Midland, 


Michigan, Dept. PL1715F-2. 


CHECK THIS EXCLUSIVE COMBINATION OF PROPERTIES 


STYROFOAM* 


FIRST resistance 
IN PLASTIC FOAM a aie 
INSULATION 
pede 


Superior High 
water compressive 
strength 


Lowest 
cost per 
year service 


Low-cost 
installation 





YOU CAN DEPEND ON 
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Radiation Letters 


(Continued from page 43) 


hibited an unacceptable ap- 
pearance, and their flayor 
although not unpleasant was 
slightly different from that of 
fresh unirradiated potatoes, 

Although our evidence js 
not conclusive, we believe we 
can trace the rot problem tp 
an adverse radiation effect on 
the healing rate of wounded 
potatoes. Irradiated potatoes 
bruised in normal commercial 
handling form a_ protective 
skin, or periderm, more slowly 
than unirradiated tubers. Con- 
sequently, they face increased 
exposure to attack by molds 
and bacteria. At the time the 
program was formulated, this 
effect was believed to be un- 
important. The only published 
data indicated that both unir- 
radiated potatoes and potatoes 
irradiated with doses up to 
12,000 formed a good wound 
periderm in three days at high 
temperature and humidity 
conditions. During the discus- 
sion period at a Brookhaven 
conference on potato irradia- 
tion held in May, 1955, there 
was a brief disclosure of a 
significant decrease in the rate 
of periderm formation for po- 
tatoes treated with doses of 
20,000 r. However, the detailed 
results were not generally 
available until the test pota- 
toes had received their QM- 
specified doses of 0, 15,000- 
22,000 r, and 30,000-44,000 rep. 
Furthermore, the evidence of 
difficulties at 20,000 rep was 
only of a preliminary nature, 
so that even if presented in 
complete detail, it would 
probably have aroused little 
interest. 

The undesirable flavor and 
appearance effects observed 
by the processors were als 
unexpected at the  15,000- 
22,000 r dose level. Careful 
examination of the evidence 
available in the Fall of 195 
indicates that there were at 
least some signs of possible 
difficulty. Sawyer reported 
experiments on blackening of 
potatoes before and after 
cooking; although up to 12,000 
rep had no noticeable effects 
on before-cooking blackening, 
“there was a slight tendency 
for irradiated tubers to black- 
en worse than check tubbers” 
after cooking. No flavor dif- 


FOOD PROCESSING 





tain 
agin 
flect 
suck 
com 
grar 
not 
er @ 
the 
serv 
be 1 
dust 
the 
the 
kno 
port 
proc 
com! 
is al 
hear 
cons 
evid 
inhil 
with 
perc 
this 
prog 
dose 
hett 
and 
rot; 
wou 


OC’ 








“wees ra ee rae rTres keer ese aes 7 


a ee ee ee, ee 


mn” 


Ss ee — ~~” 


NO OD ST SS aS a ae 


ferences were detected. Once 
again the data were fragmen- 
tary, but, because of the po- 
tential importance, Sawyer 
suggested that “more work be 
done along this line”. Appar- 
ently the experts specifying 
the dose conditions for the 
commercial acceptance pro- 
gram gave them little weight. 

As a result of this commer- 
cial acceptance program, it has 
been demonstrated that there 
are several factors requiring 
further laboratory study. 
Based on recommendations, 
the QM has undertaken addi- 
tional research. Independently, 
AMF is also pursuing re- 
search. 

The AMF contract with the 
QM is still in effect and two 
more tasks remain to be ac- 
complished, the processor tests 
and the economic study. 


Possibilities of 
a new approach 


Although the results ob- 
tained have not been encour- 
aging, the results do not re- 
flect adversely on the value of 
such a program. This joint 
commercial evaluation pro- 
gram was early established as 
not a mere formality but rath- 
er a real test to see whether 
the preservation effect ob- 
served in the laboratory could 
be used with profit on an in- 
dustrial scale. Consequently, 
the possibility of encountering 
the difficulties observed was 
known to all. Even more im- 
portant is the fact that the 
process, though not ready for 
commercial acceptance testing, 
is also not ready for the scrap 
heap. Indeed, it still shows 
considerable promise. There is 
evidence that adequate sprout 
inhibition can be achieved 
with dose levels less than 50 
percent of those employed in 
this commercial acceptance 
program. The use of lower 
doses would probably result in 
better flavor and appearance 
and a decrease in incidence of 
rot; in addition, the economics 
would be more favorable. 


Ml hauls 


W. E. CHAMBERLAIN 
PROJECTS DIRECTOR 
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So much for so little... 
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Vanitrope...a pure, vanilla-like flavoring, 25 times 
stronger than vanillin, yet saving you up to 50% in 
flavor costs, is ideal for vanilla ice cream, as well as 
being especially effective in intensifying such flavors 
as chocolate, butter, coffee, fruit, and nut. 


Vaniillin...of the very highest quality, Shulton Vanillin, 
U.S.P., is controlled throughout its manufacture to 
rigid flavor standards, and is highly recommended for 
quality ice creams. 


Vanitrope’ & Vaniillin...the finest vanilla-type flavor in- 
gredients you can buy, work well together, or alone, and 
can be easily incorporated into your ice cream formulas, 


Technical bulletins, samples, and additional information, on request, 
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up to 
your ears 


then change 
to a Dow Corning SILICONE DEFOAMER 


Why continue to let foam rob you of valuable processing space, inflate your costs, smother 
your production schedule? Why indeed, when only a teaspoonful of a Dow Corning 
SILICONE DEFOAMER will prevent mountains of that wasteful foam... help you operate 
at full capacity. 


Now there are two Dow Corning SILICONE DEFOAMERS for food processors—both so 
efficient they pay for themselves many times over: 


ANTIFOAM A Compound—permissible to use in processing nonstandardized foods 
at concentrations up to 10 ppm. 


ANTIFOAM AF Emulsion (water dilutable)—permissible at concentrations up to 
34 ppm. 


And remember, when you use one of these economical silicone defoamers, you also free 
yourself from the worry and mess of unsanitary boilovers and the extra maintenance 
costs that result. So—stop choking on your FOAM problems—change to a Dow Corning 
SILICONE DEFOAMER. 


FREE SAMPLE 


Put Dow Corning SILICONE DEFOAMERS to the test. Use the coupon 
below or write on your letterhead to receive a free trial sample. 
No obligation, of course. 


Dow Corning CORPORATION 
MIDLAND. MICHIGAN 
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Member of Armour's testing staff is shown emulsifying sample 





of meat fat with skim milk in portable lab homogenizer 





Bland meat fat has excellent} 4, 


M. E. HULL, Research Chemist 
Armour & Company and 
ERNEST NORDLINGER 
Assistant Editor 


A bland neutral flavor is a 
determining factor in indicat- 
ing the suitability of a fat to 
be included in mellorine or 
non-butterfat frozen desserts. 
Armour scientists have a rela- 
tively simple taste-test to 
measure the flavor character- 
istics of fats. This test makes 
it practical to include meat 
fats in frozen desserts. 

The development is part of 
a continuing Armour research 
project in which fats are eval- 
uated as potential ingredients 
in processed foods. The pro- 
cedure is so simple — no 
product freezing or elaborate 
ingredient mixing — that mel- 


Devise simple method to determine 
what fats are suitable for 
frozen dessert formulas 


lorine processors can use it to 
check incoming fats as well as 
those in storage. 

Procedure is to prepare 4 
10% cream of the fat to be 
tested, pasteurized fluid skim 
milk, and standard ice cream 
emulsifier. This mixture is 
heated to 143°F and homog- 
enized. Sample is submi 
warm (100°F) to experienced 
taste panel, 

Control sample is made sim- 
ilarly to test sample, with the 
exception, that a good grade of 
mineral oil replaces the test 
fat. A 10-point scoring scale 
has been devised to evaluate 
the fat. 


Fats which qualify 


Meat fats which qualify have 
bland, neutral flavor; can be 
held for approximately 


FOOD PROCESSING 








ent} flavor, stability 


nine 
» for 
ulas 


days at 100°F without notice- 
able flavor change. They are 
processed from selected fresh 
beef fat, rendered at low tem- 
peratures. Physical properties 
comparable to butterfat: 

1) Melting points are similar 
(high melting points are con- 
ducive to a greasy mouth feel). 

2) Both emulsify readily, 

develop similar over-runs. 
3) Churning-out times are 
similar (serious problem in 
soft ice cream during slow 
seasons). 

4) Meat fats produce dry 
product when mix is frozen. 
_ Relative costs of fats as used 
in a gallon of frozen dessert 
(8% fat) are: 


meat fat 7.2c 
vegetable fat 8.0c 
butter fat 24.5c 


Details of meat fat flavor 
test method and samples of 
Fro-Star meat fats are avail- 
able from Refinery Div., Ar- 
mour & Co., Chicago 9, III. 

or more information circle 
5390 on Reader Service Slip. 
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Promote smooth, uniform texture, true flavor 


Tailored to meet exacting 
food specifications... 


® 
rex corn syrup—high in total sugar content 
—lowest viscosity of any corn syrup—easy to handle 


Cx LO Es | corn syrups—medium and reg- 


ular conversion—available in a range of viscosities 


Preserve natural color and flavor of fruit 





IN ICE CREAM 


> 


IN CONFECTIONERY 
Assure better grain control, longer shelf life 


IN CANNING 
Preserve true color, enhance natural fruit flavor 


Technical assistance in developing improved 


ee ; ih formulations available on request. 
: =: CORN PRODUCTS SALES COMPANY 
Sane? 17 Battery Place, New York 4, N. Y. 
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Which milk product is best for you? 







Sweet Dairy Whey 


A superior dairy ingredient that 
improves quality and reduces cost. 





Lactose 


The low-sweetening sugar that 
works wonders in food formulas. 







New Teknikan 


The most economical source for 
that well known special dairy solids flavor. 














Angel-Whip 


High quality, low cost whipping agent... 
Md ci Cua alice tal mei) Lae 






Powdered Milks 


Whole milk (28% and 26% fat), High Heat, 
Low Heat and Instant Nonfat Dry 
Milk...all of Extra Grade quality. 








This dairy product family is tailor-made for the food _ quality controlled for uniformity and dependability. Why 

industry. The wide range of available products will permit _not let us show you how the use of these rich dairy ingre- 

you to take full advantage of the specific parts of milk —_ dients can improve your products and your profit picture? 

needed in your formulas. .. from pure Lactose to Powdered 

Whole Milk. Buy these products individually or in pree | What can we do to help you? 

pared blends for particular applications. For working samples and detailed bulletins (be sure to state 
Each shipment from Western Condensing Company is _— application), please write our Technical Service Department 118. 


Remember, when you think of milk products, think of... 


estern Condensing Company 


\ pal Appleton, Wisconsin 


A WORLD-WIDE SUPPLIER OF HIGH-QUALITY MILK DERIVATIVES 
5392 on Reader Service Slip 
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Now there’s a tenderizer 
for seafoods 


You have heard of a sea- 
soned tenderizer for meats, 
now comes one for seafoods. 
This new ingredient is a blend 
(liquid) of essential oils and 
tenderizing solutions, plus 
sodium benzoate. 

Seafoods should be com- 
pletely immersed in the sea- 
soned tenderizer solution for 
30 sec—then frozen or cooked 
immediately. Solution may be 
re-used, adding sufficient fresh 
tenderizer to again cover new 
batch completely. Processing 
immediately after immersion 
is essential to stop tenderizing 
action and prevent excessive 
tissue breakdown. 

Trial quantities of Spisorama 
liquid seasoner or unseasoned 
seafood tenderizer are avail- 
able from Dodge & Olcott, 
Inc., 180 Varick St., New York 
“NN. Y. 

For more information circle 
5393 on Reader Service Slip. 


NEW FORM OF SUGAR 


*Liquid Sucrose-Dextrose 
Combination 
*Multi crystalline 


See article on page 29 


QM symposium covers 
role of yeast 
in baked foods 


Recently-released proceed- 
ings of Quartermaster Food & 
Container Institute sympo- 
slum covers. characteristics, 
growth, and function of yeast 
in baked products. Papers by 
both industry and QM people 
were devoted to problems in 
this field. 

“Yeast—Its Characteristics, 
Growth, and Function in 
Baked Products” is issued by 
Quartermaster Food & Con- 
tainer Institute, 1819 W. 
Pershing Rd., Chicago 9, Ill. 
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‘*‘Auto-mersion’’ freezing may go to sea 


Glycerine in immersion freezing processes can pro- 
vide important advantages for fast automatic freez- 
ing. Adapted to commerical fishing vessels, such 
“automersion” may well enable the fisherman to 
preserve fish within minutes of the time of catch. 

The ideal refrigerant liquid in such a process is 
one based on Glycerine—with its unique combina- 
tion of low freezing point and nontoxic properties 
in solution. The unwrapped products can pass di- 
rectly through the refrigerant, will emerge sepa- 
rately frozen, will not fuse into a solid mass. Salt 
or other acceptable additives may give extra pre- 
serving power to the freeze solution. 

Glycerine has already been applied in solutions 
for freezing by direct contact, experimentally here 
—commercially abroad. In other types of food ap- 
plications its acceptability has long been a matter 
of record. 


Glycerine’s usefulness continues to grow. Stable 
in price, dependable in supply, Glycerine offers 
processors a unique balance of properties: it is 
hygroscopic, nontoxic, stable, nonvolatile, with 
excellent solvent power and agreeable taste.. New 
applications for Glycerine are extending its use in 
foods, pharmaceuticals, coatings, packaging and 
many other fields. For a useful 20-page booklet, 
“Glycerine Properties and Uses”, write to: 


Glycerine Producers’ 


Association 
295 Madison Avenue, New York 17,.N. Y¥. 


Meiliny Ties the plese of Glycerine 
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There is no more important item in the gleaming cabinets of a 
modern kitchen than the varied array of powdered desserts! 
Gelatines...puddings...pie fillings...icings, today are a ‘fait 
accompli” in a matter of moments. And, thane to “spray- 
dried” flavors, the taste-appeal is superb! DOLCOSEAL flavors 
for powdered desserts — part of D&O’s extensive line of spray- 
dried products — can be counted on to deliver their original, 
true, fresh flavor even after extended shelf life. Specially 
processed to preserve all flavoring qualities, thoroughly tested 
in finished products, and competitively priced, they are avail- 
able in a complete selection of flavors. For spray-dried flavors 
that guarantee results —try DOLCOSEAL. Trial quantities on 


request. 





OUR 158th Year of Service 


DODGE & OLCOTT, INC. 


180 VARICK STREET 

NEW YORK 14,N.Y. 
Sales Offices in Principal Cities 
for copy of Essential Oils, Aromatic Chemicals, Perfume Bases, 
Flavor Bases, Dry Soluble Seasonings 


“The Changing 
World of Food” 
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food ingredients 


Candy releasing agent 
retains effectiveness 
batch after batch 


Odor free, tasteless and 
protected by antioxidant 


Features: Does not require 
the additional use of dusting 
flour for effective cooling slab 
operations. 

Description: Developed es- 
pecially for caramel and taffy 
processing, this semi-liquid 
agent is odor free and taste- 
less. Releasing properties of a 
single application last for a 
number of batches. Packed in 
55 gal drums. 

Candy releasing lubricant is 
available from Mallet & Co, 
Inc., 601 E. General Robinson 
St., Pittsburgh 12, Pa. 

For more information circle 
5396 on Reader Service Slip. 











Deterioration of vitamin A 
halted by sealing within 
vegetable fat spheroids 


Data sheet describes in- 
gredient for animal feeds 
which supplies accurate 
amounts of vitamin A. Differ- 
ing from other vitamin A 
products, this ingredient pro- 
tects against vitamin deterio- 
ration by incorporating it in 
small spheroids (droplets) of 
hydrogenated vegetable fat. 
The fat not only offers nu- 
tritional values of its own, but 
is completely digestible, thus 
making all of the vitamin A 
available to the animal. 

Two-page sheet includes ta- 
ble showing vitamin A re 
quirements of common live- 
stock in terms of USP units/ 
ton of feed. 

Feed Products Buyers Guide 
on USI Permadry “Sealed in” 
Vitamin A is available from 
U. S. Industrial Chemicals 
Co., Division of National Dis- 
tillers and Chemical Corp. # 
Park Ave., New York 16, N. ¥. 

For your copy simply cirele 
5397 on Reader Service Slip. 





product at right, circle 5398 
. see information request 


For more information of t 
blank opposite last page. 
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edoubled Research 


to provide you with 


Finer Food Colors 


Changes in Certified Food Color Regulations 
are both a challenge and an opportunity. 


As the leading producer, National Aniline 

has quickened the pace and expanded the scope 
of its research on new and better colors. We are 
cooperating constructively with every well- 
intentioned effort to provide even finer food 
colors into the future. 


Meanwhile, our Technical Service Laboratories 


have lent prompt, practical help on necessary 
re-matches. New color formulations have been 
worked out to put even more eye-appeal into 
many processed foods. 


We welcome the opportunity to work with 
you on current color problems and to plan ahead 
for even finer color in your new products. 


CERTIFIED COLOR DIVISION 


NATIONAL ANILINE DIVISION 


ALLIED CHEMICAL & DYE CORPORATION 
40 RECTOR ST., NEW YORK 6, N. Y. 


Boston * Charlotte * Chicago * Philadelphia 
Portland, Ore. ° San Francisco ° Toronto 





‘executive’ size of 


FOOD PROCESSING magazine 


Have you noticed? ... the past four issues of Foop 
Processinc have been different! Lay this copy 

on top an earlier issue of FP (any issue before June) 

... compare them. Hold the new issue in your hands 

... Slip it into your brief case. It “fits”... 

it invites easy reading. This is the fifth consecutive 

issue to appear in the new “Executive Size”... 

designed for busiest-of-all food processing executives. 

It named itself... the “Executive Size”... 

Nineteen years ago Putman Publishing Company created 
the design for business magazines known as “King Size”... 
bringing theretofore unknown visibility and 

greater effectiveness in editorial presentation (yes, 

for advertising too). Scores of other magazines 

adopted this format, and use it today. 

Now, the “Executive Size” brings you new advantages as 
well as retaining the best of the old. 

Leaf anywhere through the magazine . . . editorial material 
everywhere .. . front and back. No solid sections of 
advertising pages . . . newspaper-width editorial columns 
invites easy reading throughout. 

We think you'll find the new “Executive Size” of Foop 
PROCESSING easier to read, more interesting. 

But what do you think? Our first interest is in the 
reaction of our readers... and we'll welcome 


any comments you'll care to make. 


food processing 
PUTMAN PUBLISHING COMPANY 


111 E. DELAWARE PLACE, CHICAGO 11, ILL. 
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GIVAUDAN’S NEW 
RASPBERRY FLAVOR 

_ ment long desired through 
using industries. 


Developed with painstakin 
many years of research, it 
all of its fugitive and delic: 
rich flavor of the ripe raspb 
fresh from the bush! 


This new Givaudan develo] 
you with an opportunity to 
true economy—the appeal 
berry-flavored products. It 
tration and proved stabilit; 
for virtually every type 
which raspberry is a popu 
invite your inquiries. 


330 West 42nd Street 
New York 36, N. Y. 
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food ingredients 


Meat tenderizer study 
yields practical answers 


Papain, a plant enzyme ob- 
tained from the papaya, is the 
active ingredient in most com- 
mercial tenderizers. 

Data from recent studies 
show that papain treatment 
gives definite tenderization of 
meat, but that significant ten- 
derization occurs only during 
the cooking period. Holding 
papain-treated meats from one 
to five hours before cooking 
had no significant effect on 
eventual tenderness. 

In analyzing the mechanism 
involved, it was thought prob- 
able that the heat-labile mus- 
cle proteins denature before 
the relatively heat-stable pa- 
pain, and papain hydrolizes 
these denatured proteins with 
maximum effect. 

The studies further indicated 


‘that incorporation of papain 


into meat to be tenderized is 
a-most important problem. A 
microscopic study of beef 
cooked with papain showed 
that the enzyme does not affect 
sarcolemma (transparent 
sheath enclosing muscle fi- 
ber), nuclei, or muscle fibers 
to depths greater than 0.5 mm. 
Consequently, it was con- 
cluded that physical means of 
incorporation, such as thor- 
oughly forking papain into 
the meat, should be used. 

The above from article, “Ap- 
plication of Meat Tenderizer” 
California Agriculture, Oc- 
tober 1956, by researchers of 
University of California, Davis, 
Calif. 


Applications, properties 
of catalase enzyme 


Technical bulletin (2-pg.) 
suggests applications for cat- 
alase enzyme—to prevent ra- 
diation damage, .to remove 
oxygen, to act as an antioxi- 
dant, and in “sterilizing” foods. 

Second page deals with the 
enzyme’s properties in rela- 
tion to effect of pH, tempera- 
ture, and substrate. 

“Catalase FC” Tech Bul #5 
is published by Fermco Chem- 
icals, Inc., 4941 S. Racine Ave., 
Chicago 9, Ill. 

For your copy simply circle 
5400 on Reader Service Slip. 
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Clinton’s famous 
for service, too 


NS 
suGGESTIO 
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Creamed Peas® 


on Peach® AGES 
BEVER, 
e— tea Milk — on 


* FOODS ENHANCED 
WITH CLINTON PRODUCTS 
FROM CORN: 


® CORN STARCH 
© CORN SYRUP 
REFINED CORN OIL 


If you don’t find what you want on the menu — just 
ask for it. From soup to dessert, Clinton products 
from corn have been serving packers, canners, bakers, 
candy makers, brewers and ice cream makers for 
years and years. 
When a food processing problem calls for starches, 
syrups or dextrose . . . have Clinton give you a big 
serving of their technical service. 
As a Clinton “regular” you'll join a clientele that 
- includes some of the biggest food names 
in America. To insure promptness call 
on Clinton. 







FROM THE WORLD'S CORN CENTER 





qn 


CLINTON CORN PROCESSING CO. 
CLINTON, IOWA 
Our 50th Anniversary Year — 1907-1957 
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Cut Material Handling Costs with 


DAY wanna TANKS 


Each of these DAY vertical bulk material tanks has an approxi- 
mate storage capacity of one carload. They serve as storage tanks 
for a packaging line as well as for truck and railcar loading. 
Every day more and more plants find large quantities of 
dry bulk materials can be handled more economically using 
DAY bulk material tanks. They save labor, containers and 
storage costs. 


DAY bulk material tanks are made of black iron, galvanized or 
stainless steel. They are built and shipped in easily erected, bolt- 
ed sections. Vertical tanks are furnished in sizes from 3 to 14 
feet in diameter, up to 100 feet high. No support is required 
above the cone level. Patented, suspension discs are available 
for vertical type tanks to prevent bridging and assure free flow 
of product. 






DAY Horizontal Bulk 
Material Tanks 


Using DAY horizontal bulk 
material tanks, companies re- 
port savings of up to 25¢ per 
bag compared to handling bulk 
materials in bags. Ideal for 
buildings with limited head- 
room. Standard or special sizes 
available. Low installation cost. 


For detailed information on bulk material storage tanks and pneumatic conveying equipment 
to suit your production and storage needs, write toDAY for Bulletins 529 and 549. 


The DAY Company 


Made and sold in Canada by 


The DAY SALES Company The DAY Company of Canada Ltd. 
848 Third Ave. N.E., Minneapolis 13, Minn. P.O. Box 70S, Fort William, Ontario 


Représentatives in Principal Cities 


DAY BULK MATERIAL HANDLING SAVES MONEY 
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& HANDLING 


Cukes to 


15-24 hours faster 


Pallet boxes replace bu crates. Filled at field 

buying stations, they are easily handled by 

fork-lifts in loading and unloading for trans- 
port and dumping at plant 


During this year’s hectic 
6-week green cucumber sea- 
son, Mt. Olive Pickle Co., Mt. 
Olive, N. C., changed to bulk- 
handling, wirebound pallet 
boxes for moving cucumbers 
from some 25 buying stations 
to plant. On arrival, pallet 
boxes are mechanically 
dumped into conveyor system 
which carries cucumbers di- 
rectly into 700 bu brine tanks. 
Savings in time and labor have 
been so great, pallet boxes 
have replaced bu crates for all 
handling, says J. Benjamin 
Parker, Superintendent and 
Production Manager. With 
plant operations on a 24- 
hour basis, some 400,000 bu 
of pickles are picked up, 
transported to the plant, and 
dumped during the 6-week 





CROP PRODUCTION 


Pallet boxes of cucumbers arriving at Mt. Olive Pickle Co. are 
dumped mechanically into conveyor lines (note those left fore- 
ground) which empty into brine tanks 










brine tanks 










packing season. 

The ruggedly constructed 
pallet boxes hold about 20 bu 
or 1000 lb and are designed 
for easy nesting. Uniformly 
easy mechanized handling 
saves time all along the line. 
The 36-man crew formerly re- 
quired to operate unloading 
and tank filling stations has 
been cut to 12. Trucks n0 
longer have long waits before 
they can unload at plant. Also, 
the pallet boxes fit onto truck 
platforms compactly, boosting 
payloads up to an impressive 
36,000 Ib. 

Wirebound pallet boxes are 
made by General Box Co, 
1825 Miner St., Des Plaines, 
Illinois. 

For more information circle 
5403 on Reader Service Slip. 





























FOOD PROCESSING 
















CY BELT says 
“} can move and process it 
for you cheaper!” 






@ At buying stations, 
graded cucumbers are 
dumped into conveyors 
which fill pallet boxes 








If mounting production costs 
are eating up your profits, 
why not take a critical look 
at your processing costs? 
Perhaps certain manual op- 
erations can be done more 
efficiently and at far lower 
cost with a Cyclone Metal 
Conveyor Belt. One of our 
trained salesmen can inves- 
tigate your present process- 
ing methods and, very 
probably, show you how a 
Cyclone Metal Conveyor 
System, tailored to your 
needs, can move your prod- 
uct less expensively. His 
services cost you nothing. 
Why not fill in the coupon 
today? 





























a 

On arrival, unloaded boxes 

are mechanically dumped. 

Mobile conveyors then 

move the cucumbers di- 
rectly into tanks 











CYCLONE FENCE DEPARTMENY 
American Steel & Wire Division 

United States Steel Corporation, Waukegan, Illinois 

United States Steel Export Company, New York 


r————MAIL THIS COUPON————+ ~ 


Cyclone Fence 
Dept. K-107, Waukegan, Illinois 


Please have your trained represent- 
ative call on us to discuss our pro- 
duction problems. 





USS CYCLONE 
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Fork lift loads filled boxes 





onto truck for trip to plant Name 
a Fa TA L Company tah ch weees we 
‘ ss - CONVEYOR BELTS ROBD: «0-55 5 5 eg ae sas 
mpty boxes are nested, 
saving space on return trip -iadladacleteiatl dedi City » SMa cinds 


FLAT WIRE - FLEX-GRID 
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S -a lift with the— 


“TIME SAVING 
COST CUTTING 


Give Your \ 






















Push button 
order filling 


At Gallo Sales Co, 
South San Franciseo, 
distributor of Gallo 
wines, filling of orders” 





Everyone in Industry today is faced with has been put on a push 
oll . button basis. A wide 
the problem of maintaining profits in the range of types aim 


bottle sizes is handled, and 
speeds of over 100 
cases per hour are attained,” 
Some 66 three-tiered 


face of steadily rising operating costs. 


There is but one answer — keep costs 


down to the very minimum with the aid of gravity control racks store 
modern equipment — with MOTO-TRUCS about 4000 cases. Asia 
are released, they are 

for instance. shunted to cross-feeding 
power belt lines. Latter 

Handling materials in factory or ware- move at speeds of 225 fpm, 


eventually lowering from 


house is a major cost item. That's where a: three-level .aeeunaeea 





MOTO-TRUCS fit in. You can’t beat them and converging s0 | 

f ffici f " wnt that cases can enter 
or efficiency, low cost of operation, simple roller conveyor for single 
construction, ruggedness and durability. file alignment, 
facilitating palletizing. . 

MOTO-TRUCS are made in a full range Each — is a a 

se up” on control panel. Then 

of capacities — from 1,000 to 10,000 “Order Complete” 

nds. button is pushed and cases 

eer are released and “counted 

There is a ‘‘Walkie"’ or ‘‘Small Ride-A- out”. A crew of four men 

5 4 fill the storage racks 

Man” model for every handling need. in the morning, and later iff 


the day assemble 

orders on pallets, with one 
of the men handling the 
control board: 

Mathews Conveyor Coy 
Ellwood City, Pay 


Write for Catalog No. 56W “' Walkie" 
Trucks and No. 56R Rider Trucks. 


Grrma 











Platform 





ce ost y ip-All ‘ , 
CB Trucks... on 1 4 s cenit eae developed the push-button i 
1,000 to 3,000 Ibs. capacity. 4000-10,000 5 Cre P-seunaeee conveyor system, ie 
ibs. capacity : Ibs. capacity For more information) ki 4 
circle 5406 on Reader 
Builders Of The First Walkie Truck Service Sh i 
—— 2 
1988 E. 59th St., Cleveland 3, Ohio ¥ 







Representatives in Principal Cities Pallet... Platform... Hi-Lift Truck 
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“Cukes” to brine tanks 15-24 hours faster with 
pallet boxes 56 and 57 


Push button order picking 


Precise syrup batching, sanitation keynote bulk 
sugar for “Coke” plant 60 and 61 


New developments in fork-lift trucks 
62 and 63 


Views of industry specialists on today’s ma- 
terial handling . 66 and 67 


MATERIAL HANDLING 


Cans ‘mark time” on “table” conveyor .. 68 


Slick surface, eye-saving color speed removal 
of culls from belt 


Automatic alignment of steel belt keeps work 
table operating smoothly 72 and 73 


Dual pipeline all plant needs for truck to un- 
load sugar to bins 


Wire belt washing made automatic 
112 and 113 








lk sugar is received by truck or Air- 

Je® rr cars. In each instance, sanitary 

ok-up is made with underground con- 
veyor line through manhole 





Manager W. M. Bonney pushes on master con- 
trol board which manually starts conveyors for 
self-cleaning after delivery of sugar 





4 Enclosed drag conveyors bring the unloaded sugar 

into plant and up to this horizontal bin on third 

floor. It is 62' long, 8° high, and holds 210,000 Ib. 

Leveling screw extends across top to distribute 
incoming sugar evenly 


Batch mixing operations start when button is 
pushed on control panel (photo -below). Sugar is 
elevated from storage bin to roof-top conveyor 
(which conserves plant floor space) serving surge 
bins immediately below on third floor 










Sanitation control keynotes 
bulk sugar for ‘Coke’ syrup plant 


Space saving innovation moves sugar underground, up side, 
then over roof to fit into existing building 
Each batch is “just right’’ through automatic batch weighing, 
plus double-check system on accuracy 


W. M. BONNEY, Branch Manager 


The Coca-Cola Company, 
Los Angeles Branch 


as reported by KARL ROBE 


Problem-Solution: Money- 
saving is an important con- 
sideration in business, and this 
factor was not overlooked when 
The Coca-Cola Company investi- 
gated a change-over to bulk 
handling of sugar at their Los 
Angeles Plant. This plant makes 
the syrup for their fountain and 


bottle distributors throughout 
Southern California and Arizona. 

Of prime importance was the 
assurance that each and every 
batch of Coca-Cola syrup is to 
be exactly the same as its pred- 
ecessors over the years. 

Management of The Coca-Cola 
Company finally evolved a sys- 
tem of automatic conveying and 
control, with a series of constant 
checks to assure that each batch 
was receiving correct proportions 
of sugar, right down to the last 
pound. 
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anner in which system works 
explained in photos and cap- 
ns. 


Twice daily quality check 


At the beginning of each work 
t, operator wheels a dial beam 
ile to each weigh station suc- 
ssfully, turns panel switch to 
[lanual” and pushes “Weigh” 
tton. Sugar is discharged into 
tared container as shown in 
otograph at right. This charge 
then weighed on the scale, and 
adjustment is needed correc- 
n is made. 
[he same process is repeated at 
d of shift, to make certain that 
h batch during the day was 
ecisely proportioned. 
Results: The Coca-Cola Com- 
ny not only is enjoying the 
mey-making advantages  in- 
rent in bulk sugar handling, 
t is also assured that there 
ll be no variation in Coca-Cola 
p. 
system is completely sanitary. 
eriors of all bins are coated 
a double coat vinyl sys- 
- This surface is exceedingly 
ooth, and there is little or no 
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hang-up of sugar on sides of bins 
under normal conditions. 

All conveyors are switched to 
“Manual” control and run for a 
few minutes after each use, so 
that they may clean themselves 
of sugar in the system. Automatic 
weighing machines are simple 
and direct in action — as well as 
being flexible, so as to allow mi- 
nute adjustments whenever the 
regular inspection of workload 
shows any deviation whatsoever 
from the pre-set amount. 

Automatic batch scales are 
manufactured by Parsons Auto- 
matic Scale Co., 1827 Fifth St., 
Berkeley, California. 

For more information circle 
5407 on Reader Service Slip. 

Bulk-flo conveyors, sugar stor- 
age bin and surge bin are prod- 
ucts of Link-Belt Co., Prudential 


’ Plaza, Chicago, IIl. 


For more information circle 
5408 on Reader Service Slip. 

Polyclutch vinyl spray enamel 
for this system is product of 
Pittsburgh Plate Glass Co., One 
Gateway Center, Pittsburgh 22, 
Pennsylvania. 

For more information circle 
5409 on Reader Service Slip. 
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Surge bins store sugar for 
each of three batching scales. 
Sugar is delivered to the first 
of these bins with controllable 
valves at the entry port to 
tanks 2 and 3, allowing sugar 
to be directed into any or all 
bins by push buttons on con- 
trol panel 


Automatic weigh hoppers be- 
low on second floor receive 
200 Ib batches of sugar from 
surge bins. Sugar is then 
dumped into mixing tanks. 
Note tops of tanks just above 
floor line (arrow). Whenever 
sugar is discharged from surge 
bins to weigh hoppers, the 
feed conveyors leading from 
storage tank operate to re- 
place sugar drawn off. After 
dumping, hopper fills again 
and cycle is continued until 
proper amount of sugar is de- 
livered to complete batch 








Gi Re-mark and re-ship 


quickly in original container 


i Block out and re-stencil 
ee 
left over cartons 









MR Cover over and cofrect 
eke 7 e 
stenciling errors with... 


REYNOLDS 
STENCIL-KOVE. 


Very opaque, fast drying blockout fluid. Tan 
colored to match corrugated cartons. Com- 
pletely covers over old stenciling, labels, print- 
ing, crayon and painted markings, etc. Fast 
drying — waterproof. 

Packaged in handy easy-to-hold 12 oz. spray 
container. Easy to use. Easy to store. No brushes. 
No stirring. No cleaning up afterwards. 

Atrial will convince you. Write for full details! 





















ncil Ink. Fast drying— 
-to-hold aerosol spray 
messy ball pots, 





Ids Ste 
k us also about Reyno 
ae ackaged in handy easy 


water-proof. P. saan tabs sticky, 


container that elimin 
fountain brushes and rollers. 


9 COLORS for stenciling cartons, 


color coding metals and other mater ials, 
on steel, wood, or other surfaces. 


REYNOLDS INK, INC. 
4564 Euclid Avenue e Cleveland 3, Ohio 
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crates, boxes, steel drums, 
or any other stenciling 









fiber, canvas, 









Buschman Wheel and Roller 


CONVEYORS 


Custom Systems from Standard Units 


Gravity conveying systems to 
meet your needs are set up quickly 
from Buschman wheel and roller 
components. Lightweight alumi- 
num or steel construction and 
Quick-Eez coupling make rear- 
rangement fast and easy. 








Powered Belteva- 
tor and gravity 
roller or wheel 
conveyors can ef- 
ficiently handle 
your high  vol- 
ume at less cost. 
Saves labor, 
from trucks to 
sales room to 
parking lot. 


Write today f. 
Bulletin 15” “of 


FOr LESS 


AEH 4) 


sae Lie, 


is Pe a3 
a 


re 


THE E. W. BUSCHMAN CO. 


9411 Clifton Ave. « Cincinnati 32, Ohio 


Pa 
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About 450 fewer parts are used in truck 
employing all-hydraulic design on drive, 
lift and tilt. Clutch, differential, trans- 
mission, differential axle and drive shaft 
are eliminated. All hydraulic brakes never 
need adjustment. Pneumatic or cushion 
wheels quickly interchange. Views above 
show all welded plate frame and rear 
drive and steer, utilizing 112 ball bear- 
ings. With drive and steer on same wheel, 





Unitized design of new electric truck 
assembles front wheels, axle, differential, 
gear reducer motor, and brake assembly 
in one close-coupled package. Three sizes: 
1,000, 2,000, and 3,000 lb. Length 60”; turn 
radius, 52’. Power and drive units can be 
dropped out by removing 6 bolts. Easy 
accessibility for electrical, mechanical, 
and hydraulic maintenance provided by 
hinged floor plate. Four forward speeds 
up to 6 mph. Adjustable pallet forks. 
Mast height 60” and higher, if desired. 

Pug trucks are built by Hustler Corp., 
Elm Road, Willoughby, Ohio. 

For more information circle 5413 on 
Reader Service Slip. 


Design innovations, ingenious acc’ sso- 
ries improve performance, safety, ase 
of operation 





driver has mechanical power assist. Pow- 
er — Willys 50 hp engine. LP available as 
extra. Speed 1-11 mph. Length, less forks, 
84”. Turns full 90°. Built in two capacities; 
2,000 Ib at 24” center; 4,000 at 24” center. 

All-hydraulic is built by Pettibone 
Mulliken Corp., 4700 W. Division St, 
Chicago, Illinois. 

For more information circle 5412 on 
Reader Service Slip. 





Maximum height stacking in narrow 
aisles is possible with truck that is but 
8514” in length, including 26” forks. Width 
only 34”; turning radius 50”. Fork lift 
total 135”; collapsed height 91”. Has 
capacity to 4,000 lb. 

Model BEL 2-18 is built by Barrett- 
Cravens Co., 630 Dundee Rd., North- 
brook, Illinois. 

Fort more information circle 5414 om 
Reader Service Slip. 


FOOD PROCESSING 











NEW DEVELOPMENTS# IN 


“T 
plug 
cont 
“wal 
ber- 
moti 
Start 
brak 
or r 
hanc¢ 
posit 
tions 
zonté 
forw 
reve! 


on & 

“R 
on li 
Shep 
Wate 

Fo: 
Read 


OcTs 








SeIN FORK LIFT TRUCKS 
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“Dynamic braking” and “controlled 
plugging” are initiated instantly by 
control handle especially designed for 
“walkie” trucks. When handle’s two rub- 
ber-covered grips are rotated forward, 
motion is forward, when reverse, travel 
starts in opposite direction. “Dynamic 
braking” is available with either forward 
or reverse travel and takes place when 
handle is released or returned to vertical 
position. Emergency solenoid brake func- 
tions with handle in full vertical or hori- 
zontal position and control in neutral or 
forward speed. Three speeds forward and 
reverse. Dual sets of control buttons are 
on éach side, horn button between. 

“Roto-Cam” control handle is available 
on line of “walkie” trucks built by Lewis- 
Shepard Products, Inc., 126 Walnut St., 
Watertown, Massachusetts. 

For more information circle 5415 on 
Reader Service Slip. 
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Both driver and load safety are pro- 
vided for in available features on new 


electric trucks. Streamlined overhead 
guard offers additional advantage of low 
over-all height with ample headroom but 
rear strut is spring-loaded to swing up 
out of way of hood. Ball-and-socket strut 
support opens with one hand. 

Load safety rack permits use of full 
fork length as rack face is flush with face 
of forks. Captive pins anchor rack. They 
permit quick rack removal without tools. 
There is no loss of fork spread. 

Guard and clamp are featured on 
Clarklift trucks made by Clark Equip- 
ment Co., Battle Creek, Mich. 

For more information on guard circle 
5416 on Reader Service Slip. 

For more information on clamp circle 
5417 on Reader Service Slip. 


Double (and single) drum handling 
attachments are especially beneficial in 
full time drum operations, being able to 
operate in narrow aisles and utilizing 
storage and shipping space. Built for a 
wide range of weight capacities. Grabs 
pictured handle total loads to 3,000 lb, 
slip on forks easily. Non-hydraulic, as 
weight of drum on clamp causes grip. 
Special models handle rimless and fibre 
drums, barrels, etc. 

“Vert-O-Matic” attachments are prod- 
ucts of Kughler Development Corp., 115- 
117 E. 129th St., New York 35, N.Y. 

For more information circle 5418 on 
Reader Service Slip. 
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_Kree-tlon 
with Storaging, Reclaiming 
and Processing | 


Screwlitl- Screw Veyor 


IT WILL AMAZE YOU to learn the many ways 
a Screw-Lift — Screw-Veyor combination will han- 
dle free-flowing bulk materials in your plant op- 








erations. 
Screw-Lift — Screw-Veyor forms a continuous sys- 
tem — taking material from receiving hopper to 


storage, or to processing. From processing it will 


he RECEIVING of 
-Howing Bulk Material 





deliver material to packers — or to storage. It will 


reclaim from storage for further processing or 
ultimate packing. 

A Screw-Lift — Screw-Veyor system will also re- 
cycle material like starch used with a candy 


“Mogul”. 











Write For 
Bulletin 160 


screens. 








saving handling system which works automatically 
without attention. 


Let us point out the many exclusive features and 
advantages of Screw-Lift — Screw-Veyor, such as 
feed control, prevention of clogging, elimination 














It forms a compact, space-saving, time- 


of noise or whip, full accessi- 
bility, etc. Write for Bulletins 
M-500-2 and M-600-2. 
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solves many problems 


Dust-tight — can 
be made gas-tight! 





ete ta-t-Je Mette i tie at 
stainless steel parts available! 


RICHMOND /SPROUT-WALDRON 





GYRO-SHAKER 


It has proved itself highly successful in big-capacity 
applications and for handling materials such as sugar, 
starch, etc. Available with single screen areas ranging 
from 5 sq. ft. to 35 sq. ft. and up to 70 sq. ft. with two 
Get details now. 


90S/ud 


SPROUT wWwAhlLDR@N 
Manuffacturang 


a 


25 LOGAN STREET, MUNCY, PA. 


EQUIPMENT FOR SIZE REDUCTION, MIXING @ BLENDING, PELLETING 
& CUBING, BULK MATERIALS HANDLING, PRODUCT CLASSIFICATION 
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Work with your AIM*...American Home Foods does... 
Acme Steel Strapping palletizes No. 10 cans 


Acme Idea Man 
J. R. Roberts 
helped work out 
this palletizing 
method. 
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American Home Foods Division of American Home Products 
Corporation, Oakland, California, protects inter-plant cross-country 
shipments of raw materials for quality food products with a new 
palletizing technique. Working with their Acme Idea Man, a method was 
developed in which 336 No. 10 cans (56 cases) are palletized into a 
tight, secure pack that materially cuts handling and shipping 

costs and in-transit damage (Idea No. S3-30). 


With this new method cans are individually handled only once from 
shipper to consignee, and individual case costs have been cut 50 per cent. 
Palletized cans are quickly handled by lift truck, and permit a freight 

car to be loaded in only half the time required in hand loading. 

Lading damage in transit has dropped to a negligible point, 

as proved by records of over 360 carloads shipped. 


*Work with your Acme idea Man to improve your product protection 
methods. Find him under “Steel Strapping” in the yellow pages. 

Or write Dept.FGS-107,Acme Steel Products Division, Acme Steel 
Company, Chicago 27, Illinois. In Canada, Acme Steel Company of 
Canada Ltd., 743 Warden Ave., Toronto 13, Ontario. 


saisa STEEL STRAPPING 


5421 on Reader Service Slip 





‘material handling 


Maneuverability featured 
in food plant trucks 


Maneuverability in narrow 
aisles is featured in trucks 
especially suited to food plant 
and warehouse service. This 
is achieved by less overhang, 
lighter weight, low silhouette, 


ai 


TLL 


i 3 





Smooth operation aids handling 
of 3000-Ib pallet loads 


and greater forward tilt. Unit 
pictured in service in an Ore- 
gon fleet handles a variety of 
foods in cans and cases as well 
as produce in bags. Smallest 
capacity models of this series 
of trucks are only 6614” long, 
32144” wide; have 68” turning 
radius. 

Design emphasizes practical 
elimination of cowl and other 
obstructions to assure maxi- 
mum visibility. Self-energiz- 
ing, self-equalizing hydraulic 
foot brakes and separate park- 
ing brake linked to driver's 
seat give added safety. Larger 
capacity models are available 
in range of 2000 to 7000 Ib. 

FT electric-trucks are built 
by The Baker-Raulang Co., a 
subsidiary of Otis Elevator 
Co., 1250 W. 80th St., Cleve- 
land 2, Ohio. 

For more information circle 
5422 on Reader Service Slip. 





Clean Wire Belts... 


without removal from conveyor 
frame is possible with recently 
developed mobile washing unit. 
See article in Sanitation section 
page | 14. 
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material handling 


Narrow arm permits 
closer stacking 


Special narrow arm design 
permits closer stacking of car- 
tons. Clamp is unique in that 
articulation is accomplished 
through the deflected metal 
construction of the arm, elimi- 
nating bulky arrangements on 
outer side of arm assembly. 
Two clamp pads are alumi- 
num, faced with rubber. In 


Clamp reach is up to 54" 


this instance, each pad would 
measure 26”. Standard pad 
height is 48’. Range of clamp 
is 22 to 68”. Arranged with 
three pressures, but a higher 
number can be obtained. 

Clamp is development of 
Yale & Towne Mfg. Co., 11,000 
Roosevelt Blvd., Philadelphia 
15, Pennsylvania. 

For more information circle 
5423 on Reader Service Slip. 


Hew to select battery 
of proper capacity 


Batteries from theory to 
maintenance are covered in 
44-pg manual. Provides proc- 
essors, who use battery-pow- 
ered industrial trucks, with 
helpful hints on lead-acid 
battery selection for proper 
work load, charging room 
layout, battery maintenance 
and repair, and how to set up 
for an employee training 
course. Manual includes over 
60 photos, diagrams, and ta- 
bles, augmenting description 
of construction and what goes 
on inside a battery. 

Bul GB-1599A, “Battery 
Users Manual”, may be ob- 
tained from Gould-National 
Batteries, Inc., Stone & Cal- 
houn Sts., Trenton 7, NJ. 

For your copy simply circle 
5424 on Reader Service Slip. 
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By putting new efficiency, safety and 
positive control into the hands of Tow- 
motor lift truck operators you enable 
them to do a bigger day’s work, easier. 


-You let each one handle jobs you’d 


normally hire a gang to do. 

Through modern Towmotor mass- 
handling each operator has the power 
to improve your profit picture, because 
the new Towmotor fork lift trucks mul- 
tiply their productivity. Look over the 
new features that operators like best 
zbout our latest models—such as: 


¢ New planned-comfort design 
¢ Off-center adjustable seating 
¢ Double action hydraulic tilt 


¢ Newly-improved power steering 


° “3-second access” to engine 


e Famed 12” reach for all controls 


Leaders for 38 years in 
building Fork Lift Trucks, 
and Tractors 


lets one man handle work you’d pay a crew to do! 


Before you decide on your next fork lift 
truck, we urge you to get all the facts on 
the newly-designed Towmotor units. 
Write to Towmotor Corporation, Cleve- 
land 10, Ohio, today and ask for our new 
illustrated lift truck booklet — No. SP-23. 


TOWMOTOR 


THE ONE-MAN-GANG 


® 


Gerlinger Carrier Company, Dallas, Oregon, is a subsidiary of Towmotor Corporation, Cleveland, Ohio 
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Versatile, mechanized material handling 
aids all plant operations say these industry specialists 





H. J. MOORE, 


Head of Industrial 
Engineering Div., 
Swift & Company 


Diversity of operations, and 
varying characteristics and vol- 
umes of loads encountered in the 
meat packing industry probably 
brings into use as many different 
kinds of equipment as in other 
food processing fields. 

With the unloading and move- 
ment of materials and products 
through the plant, and in and out 
of transit a substantial part of 
operations, modern handling con- 
tinues to be one of the few areas 
where one may look to make 
noticeable savings. 

Although the fork-lift and 
tractor type units are among the 
oldest and most familiar of our 
industrial work horses they offer 
excellent examples of the widen- 
ing applications that characterize 
modern material handling equip- 
ment. Attachments for specific 
loads and operations speed oper- 
ations, save unnecessary manual 
effort, and avoid congestion. 

Today, in improving opera- 
tions, requirements of a process 
can usually be met almost ideally 
by handling devices. For ex- 
ample, reversible powered roller 
conveyors, of adjustable length, 
simplify movement of product in 
and out of plants. 

Improvements are constantly 
being made in overhead handling. 
These are particularly empha- 


sized in recently installed sys- 
tems in which cattle dressing op- 
erations are carried on with the 
carcasses remaining on the con- 
veyor continuously. 

All these developments are 
being merged into the pattern of 
accelerated integration that char- 
acterizes the material handling 
techniques of today. 





HARVEY A. SCHEEL, 
Director of Engineering, 
Green Giant Company, 

Le Sueur, Minn. 


Improvement in material han- 
dling in the canning industry has 
moved forward rapidly all the 
way from field, to plant, to ware- 
house. Some of the greatest ad- 
vances continue to come in agri- 
cultural phases. The lug box is 
replaced by larger unit loads 
which lend themselves to mech- 
anized handling, notably with 
modern fork-lift trucks. Related 


equipment such as_ hoppers, 
dumpers, and tanks expedite 
smooth, continuous flow. The 


field tractor is ever more versa- 
tile, furnishing power at any 
point for a variety of jobs. Re- 
ceiving and in-plant handling of 
cans, themselves, is constantly 
being speeded up by adoption of 
unit-load methods. 

Advanced design of conveying 
equipment helps to protect prod- 
uct quality and reduce damage 


to tender foods. Also, special 
rubber and plastic coatings for 
belts make for better sanitation 
and cut maintenance costs. All 
these advances have played a 
part in the trend to making cook- 
ing, cooling, and related processes 
more continuous. The ultimate 
goal of the canner is a higher 
quality product at lower cost to 
the consumer, and material han- 
dling progress contributes to this 
in a large measure. 





JAMES J. McCABE, 


Industrial Engineer 
American Maize Products Co. 


One of the major contributions 
of advanced methods of material 
handling at American Maize 
Products Co., Roby, Ind., is in 
the fields of housekeeping and 
sanitation. This activity keeps 
janitors, yard sweepers, and 
scrubbers busy day and night. 
However, a chore constantly with 
us is the daily removal from in- 
side plant buildings of piping, 
duct work, and a variety of scrap 
generated by carpenters, pipe fit- 
ters, and electricians. Also, a 
tremendous quantity of multiwall 
bags must be removed daily from 
processing departments. 

We have found that an easy 
way to keep the interior of our 
multibuilding plant free from 
such debris is to use special con- 


tainers located near each build- 
ing. Enclosed, dustless, they are 
mechanically picked up by motor 
truck for rapid transport to the 
plant dump. 





DR. LYLE SEATON, 


Agricultural Development Mgr. 
Consumer Research, Metal Div. 
Continental Can Co., Inc. 


A noticeable revolution has 
been in progress the past decade 
in reducing costs of growing 
processing crops. 

Conveyor belts are helping to 
pick such crops as_ tomatoes, 
strawberries, pineapples, and as- 
paragus. Lift trucks and pallets 
have been adapted to operate in 
and near field and orchard op- 
erations. Here are savings in time 
and labor. 

Analysis of a Michigan study 
reveals an average of 9.9 min for 
a 3-man crew to unload 100 lugs 
of cherries by hand, while one 
man with a lift truck did the job 
in 1.9 min. Savings in labor 
charges on 100 lugs amounted to 
51.8c. 

Small raw product field receiv- 
ing stations should be replaced 
by large paved areas operated 
jointly by several growers and/ 
or processors. Where such ar- 
rangements have been made, lift 
trucks unload grower’s field con- 
veyances; samples are inspected 
and fruit reloaded to pallets for 
movement by highway trailers to 
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processing plants. 

Unloading wagons and 
trucks of sweet corn to stor- 
age bins and wagons is being 
replaced by a system of dump- 
ing the sweet corn on con- 
crete aprons and pushing it 
into submerged conveyors 
with a “corn-dozer”. This re- 
duces product handling ex- 
pense without major changes 
in the factory. 

It seems evident that im- 
provements in handling raw 
products from field to cannery 
afford a fertile field to the 
processor interested in reduc- 
ing operational costs. 


: 


JOHN A. RAVEN, 
Superintendent, Chicago Warehouse, 
International Salt 
Company 


With today’s increasing 
costs, efficient handling of 
bulk materials is more impor- 
tant than ever before. Inter- 
national Salt’s warehouse was 
designed to receive salt cheap- 
ly and quickly in boatload and 
carload lots. 

A working tunnel within the 
salt pile has proved to be safe 
and efficient in our first two 
years of operation. A combi- 
nation of front end loaders and 
belt conveyors for the bulk 
salt, and both conveyors and 
fork-lift trucks for bag salt 
has been very workable. 

One of the outstanding fac- 
tors in our operation has been 
the ability to use existing ma- 
chinery in different ways to 
meet new handling problems 
and changing requirements. It 
would be advisable for those 
contemplating a new operation 
to follow a plan of purchasing 
equipment that is versatile. 
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CARTON SEALING TAPE... one of over 300 Pressure-Sensitive Tapes, trademarked... 


WORLD'S LARG, 


ST MAKER OF PRESSURE-Se, 


G 


2809 times AROUND THE WORLD... 
—_ vy 


Stick-at-a-touch tape 
holds in any weather! 


No wetting. No rubbing. No re-sealing problems. 
“ScotcnH”’ Brand Carton Sealing Tape No. 260 sticks at a 
touch. Just lay it in place and press. Designed specifically 
for all-weather performance, it’s unaffected by dampness 
or temperature extremes. 

Takes roughest handling, too. When dry, this tape 
stands up under 50% more handling abuse than tapes of 
conventional construction—takes 400% more punishment 
when wet! 

Ask your “Scotcn” Brand tape distributor for a free 
demonstration. See how other packers cut costs and in- 
crease efficiency the ‘‘SCOTCH”’ Brand way. 


SCOTCH 


BRAND 


SAdvi BAILS 


Canada: P.O. Box 757, London, Ontario. 


* 1957 TWO BILLIONTH ROLL YEAR 1957 
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‘Look what you 
can do with it! 


SEAL CARTONS inexpensively with- 
out mess or failure. ‘““ScoTcH’”’ Brand 
Carton Sealing Tape No. 260 sticks 
at a touch. Stays put. Meets govern- 
ment packaging Spec. PPP-T-76. 


SEAL CONTAINERS of any size or 
shape. Thin and flexible tape has good 
tensile and tear strength in both di- 
rections; good adhesion and wet grab. 
Makes firm bond with no “creep.” 


NO FUSS, no muss. This inexpensive 
pressure-sensitive tape is ready to use 
any time, anywhere. No moistening 
required. No clean-up chores or daily 
care of dispensing equipment. 


FREE FOLDER gives you all the facts 
on “Scotcu” Brand Carton Sealing 
Tape and dispensers. Address Dept. 
IF-107,) Minnesota Mining and Man- 
ufacturing Co., Saint Paul 6, Minn, 


enone On 


The term “‘Scotcn” is a registered trademark of Minnesota Mining and Manufacturing 
Company, St. Paul 6, Minn. Export Sales Office: 99 Park Avenue, New York 16, N.Y. In 
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NOTHING HURTS 


BUFFAL 


\ ©, 


CONVEYOR 
BELTS 


You can take the hardest 

blow to the “bread basket” 

with a grin if the punch is “cushionized”. That’s true of conveyor belts, 
too! If they’re made of hard, rigid, plied-up material, they resist impact 
and consequently wear out too soon! 


“Cushionized” Buffalo Belts are tightly woven from the toughest cotton 
yarn available and have a “bouncy” reaction to 
IMPACT and ABRASION. Drop heavy objects on 
a Buffalo Belt all day long, day in and day out and 
see the difference. Nothing normal DIGS, DENTS 
or DESTROYS these belts, except OLD AGE 
itself! They’re bouncy, tough and PLIABLE! If 
your conveyor is bumpy or out of line, Buffalo 
Woven Belts, ALIGN THEMSELVES. If they come 
to a rough or bumpy spot in the line they just 
MOLD themselves AROUND it and keep on going. 
Nothing hurts these Buffalo Belts because they’re 
CUSHIONIZED. Next time you order belts . . . buy 
the “bounce that counts” . . . buy Buffalo! They 
LAST LONGER ...COST LESS! 


WRITE 


for 14 page manual 


on ‘“‘How to Buy The Cor- 
rect Belt for Your Convey- 
ing Job’’. Illustrates regular 
and treated Belts and their 
USES. 


In addition to Buffalo’s regular woven belt, 
which is ideal for most conveying jobs, we 
also COAT this basic belt SIX DIFFER- 
ENT WAYS to meet SPECIAL REQUIRE- 
MENTS. Whether you need a belt to resist 
weather or water; acids, oils, grease or alka- 
lies; highest or lowest temperatures or to 
handle dainty pure foods or just plain rough 
and tough material we have a belt, 
specially surfaced to handle the job. 


BUFFALO WEAVING & BELTING CO., INC. 


208 CHANDLER STREET BUFFALO 7, NEW YORK 
NEW YORK PHILADELPHIA CHICAGO DETROIT LOS ANGELES 


We also manufacture a complete line of WEBBINGS and PURE SHEET RUBBER. 
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MATERIAL 
HANDLING 


3-lb cans of shortening get slow “cool-off" ride on belts on way 
to case packing station 


Table’ conveyors 
permit cans to mark time 


Hold warm shortening for 11-18 min- 
utes for setting to proper texture 


At Shortening Corp. of 
America, Jersey City, N. J., 
cans coming from fillers must 
be held for from 11 to 18 min- 
utes for contents to set to 
desired texture, and they must 
remain unagitated during this 
period. View above shows the 
large “set-up” metal table 
conveyors used for this pur- 
pose to receive cans filled at 
rate of 50/min. Moving con- 
tinuously, but very slowly, 
cans are finally discharged to 
narrow belt conveyor of same 
basic type, that carries them 
to case packing stations. 

Surface area of the twin 
tables is 4’ x 16’ each. They 
require 30% less space than a 
serpentine installation would 
have needed. In addition, they 
handle any can size, and ‘switch 
from one size to another in- 
volves no changes in guard 
rails and transfers. Similar 


metal conveyors are also used 
in feeding cans to fillers and 
to the set-up tables them- 
selves. Smooth surface of belt 
is maintained with no gap be- 
tween links, even when flexing 
around conveyor ends. Auto- 
matic take-up compensates for 
heat expansion. 

Two basic components (link 
and connector) snap together 
by hand without tools. Since 
the engagement of the con- 
nector is close to the belt 
surface, the load exerted on 
the panel at joint is almost all 
tension, with practically no 
bending movement, permitting 
use of a lighter belt section for 
handling an equivalent load. 

Armorbelt conveyors are 
built by M-H Standard Corp. 
515 Communipaw Ave., Jersey 
City 4, New Jersey. 

For more information circle 
5581 on Reader Service Slip. 
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Introduces 300-gal tank 
to ship liquids 


Equipped with 412” legs for 
easy lift truck handling 


Closed tanks of 300-gal ca- 
pacity have been developed 
for processors requiring con- 
tainers larger than existing 
55-gal drums to handle liquids. 
Initial use was to ship liquid 
sugar. Tanks have proved sat- 
isfactory during the two-year 
trial period. 
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Tanks serve not only to transport 
liquids but also for storage at 
processing plant 


Tanks are built by the same 
manufacturer as the well 
known Tote bin system of 
handling dry ingredients. Sim- 
ilar to the bins, corners of the 
tanks have 4144” legs for easy 
lift truck handling. Discharge 
of contents is by either of two 
methods — pumping out from 
the top, or gravity discharge 
through a bottom opening. 
Tank has standard drum 
closure at top, permitting easy 
access to interior for filling, 
cleaning, and inspection. 

Tank has over-all dimen- 
sions of 42” x 42” x 48”, and 
is usually fabricated from 1%” 
aluminum plate. However, 
tanks can be fabricated in 
other sizes and from other 
metals, 

Tote tanks, similar to Tote 
bins, can be handled by any 
flatbed conveyance. Thus, a 
Standard stake body or van 
type truck or highway trailer 
can be converted into a bulk 
liquid carrier, 

Tote tanks are available 
from Tote System, Inc., Be- 
atrice, Nebraska. 

For more information circle 
5428 on Reader Service Slip. 
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Printweigh Scales 


ii “i 
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Counting Scales 


For new ways to control your costs... 


take a Plowt:Wide Look at Weighing! 


What’s the status of weighing in your plant? It’s 
important to know because weighing is a vital ele- 
ment in the overall cost control system. Weight 
records directly affect costs, quality, inventory 
control and customer billing. Weighing errors—or 
inadequate weight data—set the stage for losses in 
output, profits and customer good-will. 

is calls for integration of weighing in a plant- 
wide weighing system . . . the right scales in the 
right places . . . to supply basic records on ma- 


TOLLED 


terials received, processed, shipped or transferred. 

To learn the job your scales are now doing, we 
invite you to send for the new Toledo Weight Fact 
Kit. It will help you determine how well your scales 
measure up as a weighing system—help you detect 
weighing inefficiencies that drain profits. 


REQUEST YOUR WEIGHT FACT KIT NOW. 
No obligation. Address Toledo Scale Company, 
1419 Telegraph Road, Toledo 13, Ohio. 


® HEADQUARTERS FOR 
WEIGHING SYSTEMS 


CUSTOM PRODUCTS FOR INDUSTRY 


REMOTE DIGITAL 


WEIGHTS. Toledos 
automatically 
transmit weights 
to electric office 
machines located 
anywhere. 


ELECTRONIC 
SCALES give elec- 
tronic wings to 
weights; headmay 
be located any- 
where. 


TESTING 


Toledos today test 

a wide range of 
arts; this device 
or leaf springs. 
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AUTOMATIC 
BATCHING 
SYSTEMS 


interlock bat- 
teries of scales. 
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Another interesting Wendway installation. Twin 
Rights of wide belt Wendway operate continuously 
between production stations to conyey air filters to 

inspection stations. 





Wendway can be your “silent 

partner” by conveying any light pro- 
ducts weighing 20 Ibs. or less, swiftly and silently from one operation 
to the next. Wendway conveying systems are completely sanitary .. . safe 
for operators, too! Wendway will carry your products overhead, through 
walls, upstairs or down—to any place you want them. Wendway will 
eliminate wasted manpower, unnecessary handling and boost production 
all along the line. Standardized powered straight sections, curves, switches, 
etc., are operated by remote control and easily adjusted to required 
speeds. Wendway will smooth out your assembly processing, packing or 
inspection problems and pay for itself in time and equipment saved. 


@ Wendway answers your ‘light 
product’ conveying problems. 





@ Wendway complies with even 
the most rigid sanitation codes. 


@ Wendway synchronizes per- 
fectly with other production 
line equipment. 


@ Wendway increases produc- 
‘tion line profits. 








Wendway belting will not damage even the most 
delicate of products. Automatic conveying assures 
products of cleaner, fresher, neater appearance. 





Cartons, fragile packages, etc., are completely 
safe on Wendway. Smooth, silent travel delivers 
products in perfect shape, clean and fresh in 
appearance. 


Overhead cooling for cooked or heated products saves 
you time and floor space. Wendway takes '’em up, 
cools ’em off and brings them down—automatically! 





| 
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Gentlemen: 
Please have your area distributor contact me at once. 











match your conveying 
requirements. 


eee ce ate Se Cte 
i Company a tpi einen nesses atest 
Write today for additional | Address a 
information, literature 
and specifications to | City Zone__State 
! 


The product to be conveyed is 


UNION STEEL PRODUCTS CO., Albion, Michigan 
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material handling 


How food processors 
use wood bearings 


Recent and revised infor- 
mation on _ lubricant-im- 
pregnated wood bearings is 
presented in a 24-page cat- 
alog. A wide range of stand- 
ard applications is described, 
in addition to specialized ap- 
plications such as that illu- 
strated. Here, the dense hard- 
wood material is used in wear 
strips for a flat-top chain con- 
veyor on can lines. The self- 
lubricated, low-friction sur- 
face delivers exceptionally 
long wear in this rugged 
service. 

Catalog gives sizes and 
characteristics of standard 
conveyor roller bearings as 
well as of self-sealing, free- 
draining, and conical bear- 
ings for use on live belt, live 
roller, gravity roller, and spe- 
cial screw conveyors. Uses in 
brewery bottling operations, 
fish storage handling, citrus 
plants, and commercial con- 
veyors are pictured. 





Wear strips for chain are of 
self-lubricated wood 


Catalog No. 240 — Arguto 
Oilless Bearings — is issued by 
Arguto Oilless Bearing Co., 
149 W. Berkeley St. Phil- 
adelphia 44, Pa. 

For your copy simply circle 
5431 on Reader Service Slip. 


9 types of belting 
for food plants 


White and brown friction 
surface, white and brown ruff- 
top, white covered, friction 
surface for power transmis- 
sion, lapless endless, spliced 
endless, and cleated beltings 
are described in 8-pg catalog. 

Neoprene, rubber, woven 
duck, and fabrics with special 
coatings are a few of the 
materials available. Beltings 
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easiest to push 
and steer! 


M Cut handling costs 

Non-toxic, odorless aluminum 

No painting or special finish required 
Entire truck is maintenance-free 
 Easy-swivel, free-rolling casters 
Available in many styles and sizes 


For full details 
use the coupon below. 


| MAGNESIUM COMPANY| 
OF AMERICA tosey ALUMINUM DIV. | 


magcoa East Chicago 5, intone | 


Representatives in principal cities | 
(C Please send Magcoa/Tobey Data File 
Nome ond Tithe ——__ ne 


Company. 
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City-Zone-State. 
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Copyright, 1957, Magnesium Company of America 
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This Endless Belt 
Gives Endless Service 


in 
e Processing 
e Packing 
e Shipping 


tA PORTE 


FLEXIBLE STEEL it 3) . 
CONVEYOR BELTING : 


Whether your process is Freezing, Canning, Pickling, or Dehydrating, 
a La Porte Belt will carry your product through every operation, plus packag- 
ing, storing and shipping,safely, quickly and economically. Its strong steel 
mesh construction resists loading impacts, prevents creeping, weaving, and 
jumping, and permits the circulation of air, and liquids around products in 
process . . . also facilitates cleaning and sterilizing. 





Available in 44” x 1”; also 1” x 1” in any length and practically any width. 
[A PORTE Ask your Mill Supplier or write 
ae for illustrated literature, prices. 
oa MAT AND MFG. CQO. 


7 __ BOX 124 Dept. La Porte, Indiana 
5433 on Reader Service Slip 
















"fer,9 Processing 36,000 Chickens A Day— 


The Rockingham Poultry Marketing Co-op., 
Inc., has six buildings in its great plant near 
Broadway, Va. 

Frick refrigeration has aided the growth of 
the plant for 20 years in a wide variety of ways 
Thirteen Frick compressors —cooling numerous storages to different tem- 
serve the Rockingham Co-op. ‘ 7 

peratures, quick - freezing 
poultry and other products, 
making 50 tons of ice daily, 
and doing air conditioning. 

What is YOUR special 
cooling problem? Let Frick 
Engineers aid you in solving 
it now. Write, wire or phone 


SERICK ‘CO! 
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Frick-freezing tunnel at Broadway, Va. 
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material handling 


recommended for food proc- 
essing requirements are oil 
and heat resistant, odorless, 
tasteless, and easy to clean. 

Two pages are devoted to 
tables and formulas to help 
plant managers in selecting 
belt length and speed (ft/min), 
maximum product weight on 
belt at any one time, hp to 
drive flat belt conveyor, and 
belt plies needed. 

“Vosstex Belting” catalog is 
issued by Voss Belting and 
Specialty Co., 5645 N. Ravens- 
wood Ave., Chicago 26, III. 

For your copy simply circle 
5435 on Reader Service Slip. 


End-to-end shifting 
of conveyors avoided 


Features: Speeds set-up of 
wheel and roller conveyors. 
Eliminates end-for-end shift- 
ing. 

Description: With this cou- 
pling innovation, both ends of 
the conveyor sections are 
identical, with each section 


Extended end plates fit top of 
stand 


being a complete unit inde- 
pendent from adjoining ones. 
Extended plates on conveyor 
ends fit down into slotted tops 
of the tubular stands. The 
latter are actually the coupling 
elements. Coupling is available 
for both straight and curved 
mobile sections. Conveyor 
stands are built in four stand- 
ard sizes to provide adjustable 
heights from 12” to 48”. 
Stands raise and lower for de- 
sired conveying slope. 

“Quick-Eez” coupling is 
available from E. W. Busch- 
man Co., Clifton and Spring 
Grove Aves., Cincinnati 32, 
Ohio. 

For more information circle 
5436 on Reader Service Slip. 














A GREAT NAME IN LIFT TRUCKS 


Hydrofectrac 


This powerful Electric Tractor hauls 










one or multiple units with speed, 


safety and ease of operation. 








features THE EXCLUSIVE 
DYNA-DUAL POWER UNIT 


5437 on Reader Service Slip 
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INFORMATION ON PROCESSING 


SIMPLICITY SCREENS DEWATER 
3-4,000 LBS. VEGETABLES HOURLY 


A major producer of frozen foods uses this 3’ x 8’ Model “‘C’’ single 
deck screen to dewater 4,000 pounds of corn per hour, using a hydro- 
pump with a capacity of 250 gallons of water per minute. 


The stainless steel wire cloth deck has longitudinal slotted openings of 
1/10” x 1”. The same producer also uses this screen to dewater 3,000 
pounds per hour of field run peas. The screen removes excess moisture 
from these products so effectively, that they are fed directly from the 
screen to a freezing belt. 


SCALPING OVERSIZED MATERIAL FROM POWDERED 
COFFEE BRINGS ORDER FOR 2ND SIMPLICITY MACHINE 


A large instant coffee producer is using a Model OA-10-52 3’ x 10’, 
totally-enclosed single deck flat screen for scalping oversize material 
from the product. The powdered coffee, weighing 15# per cubic foot is 
screened at a rate of 6,000 pounds per hour on the 14-mesh stainless 
steel deck. This machine proved so satisfactory that the company 
ordered a duplicate unit. 


The Simplicity flat screen can be used for handling many food products, 
and is easy to clean. The two-shaft, oscillating assembly gives a positive 
feeding action, even if the screen is set on the horizontal. 


Available in many sizes and models; you’ll find one just right for your 
screening problem. Write today for details. 


FOOD AND WASTE 


PRODUCTS 


PICKLE SLICES—1% REJECTS 


The 3’ x 8’ Simplicity 2-deck Pickle Screen was 
developed for both slices and relish. Bottom decks 
can be either a solid pan or screen cloth, with top 
deck opening to suit individual needs. The screen 
cloth is very effective for seed removal in relish stock. 


One large operator reported that, after installing 
this screen, rejects dropped from six per cent (the 
average with hand picking) to one per cent or less 
with the Simplicity! Production is 135 bushels per 
hour, and can be further increased by use of spray 
bars. Available in several sizes, these screens are 
“a must” for producers who want to improve their 
product. 


ea Pea A in food screening 





FOR THAT SEWAGE PROBLEM 


Above is a typical Simplicity sewage screen installa- 
tion. These screens are being used by food manu- 
facturers throughout the United States for removing 
solids from their waste water. With the sewage 
problem increasing steadily, it will pay you to in- 
vestigate these low-cost, low-maintenance units. 


There is a unit size manufactured to suit every need, 

large or small. The 2’ x 3’ Model “C”’ will handle 
250 GPM, a 2’ x 6’—400 GPM, a 3’ x 6’—600 GPM, 

and the 3’ x 8’ will handle from 800 to 1 ,000 GPM. 

Stainless steel cloth with 20, 30 or 40 mesh openings 
can be installed at customer’s request. 


W. rite for information on any of these pieces of equipment or for Bulletin FC-3 


SIMPLICITY ENGINEERING COMPANY, buRAND 6, MICHIGAN 


SALES REPRESENTATIVES IN ALL PARTS OF THE U.S. A. ¢ FOR CANADA: Simplicity Materials Handling Ltd., Guelph, Ont. e FOR EXPORT; Brown and Sites, 50 Church St., N.Y. 7, N.Y. 


5438 on Reader Service Slip 


199 


n MATERIAL 
HANDLING 






















Automatic} ali 
keeps wo 


Positive tracking maintained by 
v-belt sheave permits alignment 
of adjacent tables and conveyors 
with fraction of inch clearance 


Versatility of modern stain- 
less belts permits their incor- 
poration in many types of food 
handling equipment. Illustra- 
tion shows work table at Ott- 
man & Co., New York City, 
used in packaging meats for 
hotel trade. Design features 
of this table provide the sani- 
tary advantages of steel belt 
conveying plus positive pef- 
manent alignment. 

V-rope bonded to underside 
of steel band (see photo) pro- 
vides positive guide and drive. 
Standard v-rope sheaves are 
used in place of conventional 
pulleys. V-rope running @ 
sheaves maintains positive 
tracking at all times and s+ 
multaneously provides  trat- 
tion for the belt drive. Wear 
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Positive tracking of stainless work table belt speeds 
packaging of institutional meats 


icf alignment of steel belt 
sf work table operating smoothly 





Ny of belt edges is minimized, 

nt and frequent adjustment in- 

= spections are avoided by auto- 
matic alignment. Of particular 
advantage where related op- 
erations require smooth, fast 
transfer is the ability of units 
using this type of drive to be 

i placed within a fraction of an 

r inch of adjacent tables and 

od conveyors. This facilitates on- 

a- and-off side handling. 

t- Additional operating and 

. maintenance economies are 

0 

es 

i- 

lt 

I- 

de 

O- 

re. 

re 

al 

in 

ve 

: View shows typical application of v- 
rope sheaves in tension end of steel 

ar belt conveyor 
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provided by non-stretch prop- 
erties of steel belts, even in 
installations of great length. 
Also the use of standard 
sheaves eliminates the need 
for individually adjusted bear- 
ings and guide rollers. 

“Tru-Track” steel belt con- 
veyors and work tables are 
built by Sandvik Steel Inc., 
1702 Nevins Road, Fair Lawn, 
N. J. 

For more information circle 
5439 on Reader Service Slip. 





View of a mobile conveyor unit shows 
how a narrow belt may be driven 
with single v-rope on underside 











Wire Mesh Belts 


give you 

continuous, 
low-cost processing, 
greater uniformity 


Whatever the type of product you 
are processing, moving it on con- 
tinuous, wire mesh belting through 
each operation will help increase 
product uniformity, cut operating 
costs, reduce manual handling and 
maintain sanitary requirements. 
Baked goods, meats, vegetables, 
fruits or candy are baked, cooked, 
cooled, washed, blanched or frozen 
faster and with a minimum of waste 
or damage. EXAMPLE: 


Continuous Baking 





The Cambridge Wire Cloth Co. 


WOVEN WIRE 
CONVEYOR 


13 ee 


OFFICES IN ro INDUSTRIAL CITIES 


WIRE 


CLOTH Cambridge 10, 
FABRICATIONS Maryland 


WIRE MESH BELT carries thousands of 
crackers through oven in a continuous 
stream. Open mesh permits heat to circu- 
late freely around product, giving 
greater uniformity. Crumbs or waste 
particles fall through, keeping belt and 
foods contamination-free. 


ALL METAL BELT remains impervious to 
high or sub-zero temperatures, cannot 
absorb odors . . . is unaffected by wash- 
ing or blanching solutions. Rust-proof 
stainless steel alloys maintain sanitary 
requirements. 


WOVEN WIRE CONSTRUCTION gives 
longer wear because there are no seams, 
lacers or fasteners to weaken or break. 


SPECIAL CROSS FLIGHTS or raised 
edges are available to hold product on 
belt during fiat or inclined travel. 


Cambridge Wire Mesh Conveyor Belts are 
made in any size, mesh or weave, from any 
metal or alloy, and can be used under a 
wide range of cenditions ... hot or cold, 
wet or dry. Call your Cambridge Field 
Engineer to discuss how you can get con- 
tinuous, low-cost processing and greater 
product uniformity on woven wire con- 
veyor belts. Look for his telephone number 
under “Belting, Mechanical” in the Yellow 
Pages. Or, write for FREE 130-PAGE 
REFERENCE MANUAL. 






Department H, 
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lo you move products like ~ 


Romans built the 
Tower of Pisa... 


hand? 


READING TIME 
15 SECONDS 





The Leaning Tower of Pisa is quite a curiosity. But 
as an engineering feat it’s a mess! 


When companies turn to automation to increase their 
profits in today’s competitive markets they call on 
the best conveyor engineers—Lamson engineers. 


The automatic systems illustrated not only look good, 
but pile up dividends. 


(WATKINS GLEN, N.Y.) This new low-cost Model G 
Automatic Pallet Loader is speeding shipments while 
improving working conditions, and has reduced pro- 


duction costs in this highly competitive market 


ss. 


lease Clip to Your Letterhead 





LAMSON 


253 Lamson St., Syracuse 1, N. Y. 


p 


OF 
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(0 Have an engineer call me for an 


Send me these bulletins: 
© “Conveyor Facts” 
© 28-page Roller Gravity Bulletin 
0 “Model G Automatic Pallet Loader” 
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Odorless, tasteless, non- 

toxic belt has synthetic 

rubber cover for easy 
cleaning 





Slick surface, eye-saving color 
speed removal of culls from belt 


Inspection conveyor at Blakely Peanut Co. han- 


dies nearly 12 tons of nuts per day. Belt’s oil 


resistance cuts maintenance downtime 


Conveying 12 tons of pea- 
nuts a day through inspection 
for cull removal is the job 
performed by the belt con- 
veyor pictured here. Installed 
at Blakely Peanut Co., Blake- 
ly, Ga., it handles nuts sup- 
plied to confectionery manu- 
facturers and peanut packers. 
Special resistance to oil is an 
essential feature of the syn- 
thetic rubber belt used in this 
conveyor. Other belts, al- 
though suitable for general 
service, quickly became satu- 
rated with oil, making clean- 
up job difficult and time con- 


suming. Discoloration and 
markings could not be re- 
moved. 

Finish of the belt contrib- 
utes to efficiency of the in- 
spection operation performed 
by women workers, as slick 
surface aids pick up of nuts 
that must be removed 0 
maintain uniform quality. 
Belt’s green color is easy om 
the eyes and makes it simpler 
to spot culls that must be 
picked out. 

Construction of belts of 
this type for food handling 
utilizes special synthetic rub- 
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ber covers over lightweight 
duck carcass. This contrib- 
utes to flexibility over small 
pulleys. Where temperature 
extremes are a factor, per- 
formance range of sub-zero 
to 212°9F is an advantage. 
Edges are treated to prevent 
entrance of moisture. Other 
colors for special service re- 
quirements include white, 
which is particularly suitable 
for meats, and burnt orange, 
used for vegetables and bak- 
ery items. 

Little Giant conveyor belt- 
ing for food handling is made 
by United States Rubber Co., 
1230 Avenue of the Americas, 
New York 20, N. Y. 

For more information circle 
5442 on Reader Service Slip. 


54” stroke side shifter 
for palletiess handling 


This 54” stroke side shifter 
lift truck attachment permits 
fast, precise palletless han- 
dling of a wide variety of food 


Unit for lateral positioning 


products. Attachment is actu- 
ated hydraulically for unit 
loading and lateral positioning. 
Available for trucks in this 
line from 2,000 to 7,000 Ib 
capacity. 

Trucks with side shift Tow- 
loader attachment are built by 
Towmotor Corp., 1226 E. 152nd 
St., Cleveland, Ohio. 

For more information circle 
5443 on Reader Service Slip. 


Speeds Up Crop Handling 
From Field to Factory 


Pallet boxes replace bushel 
crates to lower operational 
costs at southern pickle plant. 
See article in Crop Production 
and Handling section, page 56. 
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There'll be no more soapy lubricant 
spots on your bottles and labels 
when you install the new Rex 
Nylon Plate Top Roller Chain on 
your conveyors. Nylon Plate Top 
runs without lubrication and elimi- 
nates this common problem in the 
bottling and canning industries. 
And Nylon Plate Top does not wear 
the plating or paint from the bot- 
toms of cans. 


The ride is smo-o0-o-th —There’s 
no gap at all between the nylon top 
plates—actually, they overlap a 
little. Plate ends are beveled to pre- 
vent tipping when conveyed articles 
are slid on from the side. 


‘The tension is on the chain—The 


nylon top plates are snapped on to 


SEW 


PLATE TOP ROLLER CHAIN 


Wirt SNAP-ON TOP reared "|| iY 


the extended pins of %-inch roller 
chain. This chain, easily disassem- 
bled at any link, runs on the stand- 
ard ASA No. 60 sprocket—a low- 
cost stock sprocket always quickly 
available. The tension is on the 
chain, and the nylon plates bear 
only the load of the conveyed ma- 
terials. 

Nylon Plate Top (patents pend- 
ing) has been field tested in thou- 
sands of hours of actual service in 
breweries and bottling plants. It is 
the newest member of the great 
CHAIN Belt family of flat-top and 
case conveyor chains. Write today 
for the new bulletin on Rex Nylon 
Plate Top Chain. CHAIN Belt 
Company, 4699 W. Greenfield Ave., 
Milwaukee 1, Wisconsin. 


CHAIN! BELT COMPANY 


Milwaukee 1, Wisconsin 


5444 on Reader Service Slip 










for 


boiler feed 
condensate return 
hot and cold liquids 
chemicals 
refrigerants, etc. 


hot and cold liquids 
liquid circulation 
nonviscous liquids 
boiler feed 

cooling towers, etc. 


sewage 
slurries 

paper stock 
fruit 

shrimp 
vegetables, etc. 


water supply 
plant service 
booster 
circulating 

air conditioning 
refrigeration 
chemical liquids 
boiler feeds, etc. 


hot and cold liquids 
chemicals 
circulating liquids 
nonviscous liquids 
cooling towers 


condenser circulation, etc. 





Guide to better pump selection 


specify 










F-M WESTCO PERIPHERAL PUMPS 
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High pressure at normal operat- 
ing speeds. Handle widely 
varying heads with little change 
in capacity. Sizes 1%” through 
2%”. 


up to 200 gpm. 
pressures to 900 ft. 
























F-M BUILTOGETHER CENTRIFUGAL PUMPS 


General-purpose, close-coupled 
pump and motor units mount in 
any position—horizontal, verti- 
cal or angular. Sizes %” 
through 5”. 


up to 900 gpm. 
pressures to 525 ft. 


Cay 
ie ~< 


F-M NON-CLOG PUMPS 


Unexcelled for clog-free han- 
dling of liquids with solids in 
suspension. Sizes 2” through 
20”. Vertical or horizontal. 
Bladeless or conventional. 


up to 30,000 gpm. 
pressures to 175 ft. 


F-M SPLIT-CASE CENTRIFUGAL PUMPS 


High, sustained efficiency over 
wide range of conditions. Low- 
cost maintenance. Sizes 12” 
through 36”, Single stage or 
multistage. 


up to 50,000 gpm. 
pressures to 700 ft. 


F-M END-SUCTION PUMPS 


up to 

100,000 gpm. A wide line of rugged, precision- 
pressures built pumps. Sizes %” through 
to 250 ft, 54”. Horizontal or vertical 


centrifugal. 


FOR LOW-COST PUMPING SPECIFY FAIRBANKS-MORSE 


Need new pumps? Your Fairbanks-Morse Dealer has the world’s greatest variety for you to choose 
from. Need help in selection? Your F-M Dealer and F-M Sales Engineer will help specify the right 
type, right size pump and driver for low-cost, foolproof operation. Call them today, or write Fairbanks, 
Morse & Co., Dept. FP-10, 600 So. Michigan Ave., Chicago 5, Illinois. 


FAIRBANKS-MORSE 


a@ name worth remembering when you want the BEST 





PUMPS * SCALES * DIESEL LOCOMOTIVES AND ENGINES * ELECTRICAL MACHINERY * RAIL CARS * HOME WATER SERVICE EQUIPMENT * MAGNETOS 
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Two part vibrator 
is 50% lighter 


Features: Has only two parts 
plus base. Weight cut by use 
of an aluminum cylinder. Two- 
in. model vibrator is only 6 
lb; four-in. unit, 79 lb. Units 
are permanently lubricated 
with molybdenum disulfide, 
(dry film lubricant). 





Lightweight vibrator has alumi- 
num cylinder 


Description: Steel piston is 
housed in cast aluminum or 
semi-steel cylinder block. As- 
sembly is either bolted directly 
to bin or to base plate welded 
on bin. 

KO-type vibrator is a prod- 
uct of Cleveland Vibrator Co., 
2807 Clinton Ave., Cleveland, 
Ohio. 

For more information circle 
5446 on Reader Service Slip. 


Why 7 food firms 
convey by air stream 


File-size bulletin presents 
information on how pneumatic 
conveying has solved bulk 
material handling problems, 
including those of seven food 
processors. Over 70 photos and 
system drawings are included 
to show why an air stream can 
transport granular or pow- 
dered bulk materials efficiently 
and at low cost. 

Other than basic load-un- 
load operations, this 32-pé 
bulletin shows pneumatic con- 
veying to blend, weigh, and 
package ingredients. Diagrams 
in color explain three systems 
of air stream conveying — 
suction, pressure, and combi- 
nation of both. 

Bul 350 “Airstream Convey- 
ors”, is published by Dracco 
Corp., P.O. Box 1794, Cleve- 
land 5, Ohio. 

For your copy simply circle 
5447 on Reader Service Slip. 
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More in 


. On | 
right, ¢ 


+++ See in 


req 
Opposite 


ways to 
narrow aisles... 
expand your storage 
or production areas 


Each of the space-saving, money-saving 
Lewis-Shepard Electric Trucks shown here 
can operate easily in 7-foot aisles, or less 


Want to put unused storage space to use? Let the 
rugged, smooth-operating Lewis-Shepard electrics illus- 
trated here help you. Differing in detail, nevertheless 
they all have one thing in common .. . aisle-saving 
compactness. By reducing existing aisles, Lewis-Shepard 
equipment has created thousands of extra cubic feet of 
storage area without laying a brick. 


Beside compact construction, other practical advan- 
tages common to L-S trucks include . . . lifetime lubri- 
cation, which ends forever the need for greasing; roller 
masts, eliminating friction wear; gear drive, which 
means no chains to break — no clutch to wear; magnetic 
controls, to provide instant speed selection and braking. 


Lewis-Shepard, manufacturer of the most complete 
line of industrial trucks, anywhere, offers you power- 
tiering equipment in either rider, or walkie types — dike: aiablss: Williaa 


more information each a leader in its special field. For catalogs on trucks information on  narrow-aisle 
_ On product at ; : trucks. 
tight, circle 5448 shown here, mail coupon. 
*+ + See information ; 1 
request blank | 
Opposite last page. 


‘ senesenserseeseresene ssesnssenesnacesccsnnnncenseanesannssemnensensen -eeeeee RED 
ADDRESS. .....cecescscsresersesorensernseeranssesternnssenesnnssney case 











LINK-BELT 


liquid vibrating screens 


FIBROUS SOLIDS are removed 
from beet waste water by 
Link-Belt screen at a Mid- 
west cannery. Water is used 
for spray irrigation. 












Separate solids from waste water at low cost 


More and more food processors are turning to Link-Belt 
liquid vibrating screens for efficient, low-cost reclamation 
of solids . . . for reduction of stream pollution. Their 
high-intensity, accurately controlled vibration permits 
fast, effective separation of solids from large volumes of 
liquid without blinding—can be easily + : 
adjusted to meet varying conditions. 
Write for Book 2377-A. 


— 
LI ry in, Ke % 
iF 


LIQUID VIBRATING SCREENS ‘4% — 
LINK-BELT COMPANY: Executive Offices, Pruden- ~ 
tial Plaza, Chicago 1. To Serve Industry There 
Are Link-Belt Plants and Sales Offices in All 
Principal Cities. Export Office, New York 7. & 
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“Our Clark Prest-0-Matic® Door helped us in Expediting 
Traffic” says Belford Seabrook, Operating Vice President 
of Seabrook Farms 


A big feature is—this fully automatic door speeds traffic. 
Another advantage, cited by Belford Seabrook is the 
Clark Door eliminates costly open-door-time and helps 
maintain critical temperatures. 

Many outstanding companies, such as Birds Eye, Borden, 
General Foods, Minute Maid and other leading firms in 
the frozen food field, have installed Clark Prest-O-Matic 
Cold Storage Doors and have received the same impor- 
tant benefits. 

Clark Prest-O-Matic Cold Storage Doors are a complete 
packaged unit which includes the doors, operator, frame, 
all hardware and controls. 


WHY NOT 
GET THE FACTS 
NOW? 
A letter will bring facts 
about the many advan- 


tages ef the famous Clark 
Cold Storage Doors. 


504 Hunterdon St., Newark 8, N. J. 
5450 on Reader Service Slip 
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WEE eae eam 
for truck to unload sugar to bins 





Expensive receiving systems eliminated 


Operation is fast, 


dustless in delivering 


shipments of 10,000 to 30,000 Ib 


Sugar is now being delivered in trucks 
which transfer 30,000 Ib cargoes direct to 
customer’s bin in 45 minutes by means 
of a dual pipeline (one for receiving — 
one for air return). The piping installa- 
tion is the only investment made by 
plant management to take advantage of 
this method of bulk sugar delivery. 

Just 7% Ib of pressure, supplied by 
truck’s own compressor, moves sugar 
through the lines any distance up to 150’, 
vertically, horizontally, or in a combina- 
tion of directions. Photo shows one of 
the first of these trucks making delivery 
at Louis Sherry company plant in New 
York. Sanitary, quick-coupling rubber 
hose is used in making necessary connec- 
tions. Note the pipeline runs up the side 
of the 6-story building to bin on roof. 

The special transport body is 33’ long, 
8’ wide, and is divided into five sections. 
Three of these are stainless steel bins 
with capacity of 10,000 lb each. Fourth 
unit is dust collector, fifth, compressor. 

Here’s how unit operates in making a 
delivery. After connections have been 





made, pressure is turned on and sugar 
flows through bottom outlets of bins into 
pipe extending lengthwise along bottom 
of truck. As one, two, or all three bins 
can be unloaded at any delivery stop, 
smaller buyers can be served. 

In designing delivery system, such 
problems as breakdown of sugar crys 
and removal of sugar dust were antici- 
pated. The first was worked out by first 
determining and then maintaining correct 
pressure to sustain constant flow with a 
minimum of abrasive contact. As the sys- 
tem is entirely enclosed, airborne sugat 
dust is returned to dust collector. Amount 
of such dust is generally held to less than 
1%. This reduces caking-up in bins. 

Bulk sugar delivery with blower truck 
is a new service of American Sugar Re- 
fining Co., 120 Wall St., New York, N.Y. 

For more information simply circle 
5451 on Reader Service Slip. 

Pneumatic equipment developed in con- 
junction with Fuller Co., Catasauqua, Pa 

For more information simply circle 
5452 on Reader Service Slip. 
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All types of grease fittings 
filled by bucket pump 


Portable bucket pump fea- 
tures an “adjusto-lever”, mak- 
ing it easy to pump either oil 
or grease in coldest weather 
and at pressures of 2500 to 
5000 Ib. All types of fittings 
on industrial, automotive, and 


Bucker PUMP 





Oval design of bucket makes it 
easy to carry 


agricultural equipment may 
be served by seven models. 

Lubricant capacity is 35 lb. 
A dynamic primer’ insures 
constant delivery, and a foot 
valve assures full pressure at 
every stroke. One wrench dis- 
assembles the entire unit. 

Portable bucket pump is a 
product of Alemite Div., 
Stewart-Warner Corp., 1826 
Diversey Parkway, Chicago 
14, Illinois. 

For more information circle 
5453 on Reader Service Slip. 


Test refrigerator car 
frozen food shipments 


A USDA Marketing Re- 
search Report is based on a 
comparative study of two types 
of mechanically refrigerated 
rail cars and a simple water- 
Ice and salt refrigerated car 
hauling packaged frozen corn 
from Waseca, Minn., to Jersey 
City, N. J. Performances are 
measured in terms of pre- 
cooling time, air and com- 
modity temperature within 
cars, and out of pocket refrig- 
eration costs. 

USDA Market Research Re- 
port 182 is available for 20c 
from The Superintendent of 

ents, Wash. 25, D.C. 
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Butler building combines offices, warehouse and loading area for fast, efficient storing and shipping of food products. 


agers 724 





products from wall to wall, from floor to roof peaks. 





The Butler rigid frame provides unobstructed interiors. Stack your 





Butler canning shed with horizontal steel beams added to support 
the electric hoists that carry produce to the conveyor. 


Produce it...store it...ship it 
more efficiently with Butler buildings 


Butler buildings are spacious, functional— 
ideal for the efficient production, storage and 
shipping of food products. Butler’s. flexibility 
of usage provides you with low-cost field stor- 
age, safe, sanitary warehousing and efficient 
refrigerated storage. The spacious, post-free 
interiors give you a plant with complete free- 
dom so you can arrange your production lines 
any length, any width for maximum efficiency. 

Whether your Butler building is to be large 
or small, all metal or partially conventional 


building materials, it offers you these advan- 
tages: fast erection, easy, economical expan- 
sion ... truss-free gables and post-free inte- 
riors up to 100 feet wide . ... fire-safe, wind- 
safe, vermin-proof . . . economical to heat, 
ventilate, illuminate and maintain. 

For the full story on-the Butler method of 
construction—the lowest cost way to build 
well—phone your Butler Builder. He’s listed 
under “Buildings” in the Yellow Pages of your 
phone book. Or write direct. 


BUTLER MANUFACTURING COMPANY 


eg, PRO” 


7479 East 13th Street, Kansas City 26, Missouri 


Manufacturers of Buildings + Oil Equipment « Farm Equipment ¢ Dry Cleaners Equipment + Outdoor Advertising Equipment + Custom Fabrication 
Sales offices in Los Angeles and Richmond, Calif. * Houston, Tex. ¢ Birmingham, Ala. ¢ Atlanta, Ga. ¢ Minneapolis, Minn. * Chicago, Ill. * Detroit, Mich. ¢ Cleveland, Ohio 


New York City and Syracuse, N.Y. © Washington, D.C. ¢ Burlington, Ontario, Canada 
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Testing the sand for moisture control Wheel platform simplifies 
and screen analysis are the first steps in under hood re>airs 
Moline’s rigid quality control system s 
scales. 

A mechanic’s wh-el plat. 
Charting the sand test for permeability form accommodates all trucks 
and green compression strength main- carrying tire size 825 to 112 
tains strict Moline standards for finest or weighing 2% tons and ote 


finishes and tolerance. 





Furnished with heat-treate 
hook straps and plywood step, 
“non-skid” coated. Slips oye 




















{ tire quickly and securely, As. q 
f - sures mechanic comfortabe ® ’ 
quality control = 
. Loe 
at ci 
trail 
can 
Moli :: 
 @) ine ses Lo 
veloy 
= Devi 
a] ‘ Chic: 
: 7 ——) Fo 
AS & 5457 
rae 
: Hold 
Fits trucks with tires 825-1122, whil 
or 2'/2 tons and over 
A . 
position for under hood serv- cease 
ice work. Comes complete in — 
a OS gh Vaggeene See carton with necessary hard- while 
a —— ware. Assembles with six bolts vice 
Analyzing the iron for rigid control Gauging link by link and visual inspec- Physical testing of links from each and nuts. Steel straps and work: 
over carbon, silicon, manganese, sul- tions to hold minimum tolerance is a days production insures Moline’s high platform drilled to accommo- truck 
phur, and phosphorus. test done exclusively by Moline. standards for yield and tensile oar S 
strengths. date bolts. Shipping weight 
16 lb. 
en ; — Mechanic’s wheel platform 
: aut } one No. WT-2 is available from 
Arn-Wood Co., 610 W. Colfax, « 
: Denver 4, Colo. ~ 
h For more information circle 
: Combination Chain Detachable Chain 5456 on Reader Service Slip. 
‘ Rais 
Riveted Drive Chain Pintle Chain Stabilizes trailer loads, 
protects roll-up doors 
; make. 
itch testing of assembled chains in- iti i 
cindss Watering oer wae ted Bead Frcsttly ouch easin to proot System of rods and or ty. M 
stress testing for strength and sound- strength and shock tested with strips provides tight loc not ir 
ness. hammers. norm 






Cases and other cargo af To | 
securely held by stabilizing and s 


MOLINE MALLEABLE IRON COMPANY rods that are quickly anchored suppli 


ete tated St. Charles, Illinois in holes on supporting rails even 
dl al aialead Specialists in the manufacture of chains Rails are installed lengthwis Mic 
in trailers or trucks at the uct ( 
. le :. ’ 
For Conveying, Elevating and Power Transmission most suitable levels. Danie @ tive, : 

to roll-up doors is avol 
and cases can’t fall out whet For 


doors are opened. Rods alo 5458 , 
5455 on Reader Service Slip 
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transportation 


Jamison announces _- 
MTCC CMCC LL 


Load can't fall out when door 
opens 


facilitate separating less-than- 
trailer loads. Plywood sections 
can be screwed directly onto 
the cross rods. 

Load holder rods are a de- 
velopment of Cargo Stabilizing 
Devices, 2819 N. Western Ave., 
Chicago 18, Ill. 

For more information circle 
5457 on Reader Service Slip. 


Holds truck securely 
while parked 


A new hydraulic brake ac- 
cessory assures positive, rec- 
ommended brake _ pressure 
while vehicle is parked. De- 
vice is simple to install. It 
works on all automotive (and 
truck) systems regardless of 


Raise lever, step on pedal to 
lock brake 
Flexidor is light and resilient to absorb and dissipate the 
make, model, year, or capaci- shock of impact; reinforced door noses add strength, 


ty. Manually operated, it does : 
Pi iiatare in any wai With prevent buckling or wrap around on impact. Free- 


normal brake operation. swinging door suspension provides minimum impact 
z set, operator raises lever resistance. Jamison two-way gravity cam hinges assure 
and steps on foot pedal. This f; : 
: ast closing. 
supplies safe holding power, . 
evi i ‘ ° ° ° ° . 
sa for heaviest load. Flexidor is available in a full range of sizes for use in new 
ico lever lock is a prod- ‘ ‘gid b Cc lete inf 
uct of Minnesota Automo- construction or to replace rigi rattens. omplete infor- 
tive, Inc., 1101 N. Front St., mation is available from the Jamison Cold Storage Door 


. to, Minn. Co., Hagerstown, Md. 
or more information circle 
3458 on Reader Service Slip. 


More JAMISON Doors are used by more people 
_ than any other Cold Si Door in the world. 


5459 on Reader Service Slip 
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viewpoint 





What's new in products and package design. . . 
a pictorial presentation . . . 





“Quick Chick” fills long short-order need . . . 


. . « by providing breaded, pre-cooked, poly-wrapped customer portions 
of young frying chicken. A 3-piece serving, weighing 6, 7, 8, 9, or 10 oz, 
can be taken direct from freezer, dumped untouched out of bag into 
deep fryer, and be ready to serve in five minutes. Each bag contains a 
breast, a wing, and either a drumstick or a thigh. Each chicken part is 
frozen individually, allowing easy separation. Since product is sold by 
the serving, user knows exact portion cost. "Quick Chick" pre-cooked, 
frozen chicken product is development of Ocoma Foods Co., Div. of 
Consolidated Foods Corp., 810. Farnam, Omaha, Nebr. 
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Fruitcake in a frame... 






_— 


7) 


. .. is the effect gained by Benson's Baking Co., Athens, Ga., by packaging its 
2'/-lb, cellophane-wrapped fruitcake in this new, one-piece corrugated box. Die-cut 
window on one side of box permits customer inspection. The golden embossed finish 
helps establish impréssion of product quality, and serves as an attractive "frame" 
to entice the customer's eye. Box designed and made by Hinde & Dauch Paper Co,, 
Sandusky, Ohio, and Richmond, Va. 


Wild rice in a trice... 


. .. with product that eliminates 
lengthy washing and pre-soak- 
ing. Black Northern wild rice 
is added to boiling water and 
allowed to stand 3 min. Product 
is then ready to use in hot 
dishes or as fowl stuffing. 'In- 
stant" wild rice is development 
of Park-Erickson Co., 5550 N. 
Kenmore Ave., Chicago 40, Ill. 





First frozen whole beans on retail scene .. . 


. .. are being offered in 9-0z package to distribution 
outlets east of the Mississippi. Processor states this is 
first time frozen whole green beans have been made 
available at retail level. Package consists of wane 
carton overwrapped with aluminum foil which is 
brightly printed in six colors. Quick-frozen whole 
green beans are product of Seabrook Farms, See 
brook, N. J. Package overwrap is "Reyseal”’, supp! 
by Reynolds Metals Co., 2500 S. Third St., Louisville 
1, Ky. Overwrap design by Mel Richman Studios 
Inc., 2009 Chestnut St., Philadelphia 3, Pa. 
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Frozen orange — take 6, they’re small... 


. is the message this handy, 6-pack carton subtly flashes at shop- 
pers. Compact carrier answers the consumer's preference for buying 
a half-dozen cans at once, and eliminates handling the icy surfaces 
of individual cans. Carton may be quickly stacked in the store 
freezer, and is printed to permit easy, effective pricing. Multi-pack 
carrier for frozen, canned orange juice is development of Gair Box- 
board and Folding Carton Division of Continental Can Co., 100 E. 


42nd St., New York 17, N. Y. 





This concentrate is pleasing without freezing . . . 


tee both to consumers who like its taste, and to re- 
tailers whose frozen food cabinets are overcrowded. 
reales which needs no refrigeration, is prepared 
or serving by addition of the usual three cans of 
cold water to contents of the 5!/2-0z can. No-freeze 
type of canned Concord Grape Juice concentrate 


is product of Keystone Cooperative Grape Assn., 
North East, Pa. e . 
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After 84 years, malt in an instant... 


. . with new, high-protein instant malt designed 
to appeal to consumers of all ages. Product repre- 
sents first major change in 84 years for manufac- 
turer, who reports successful public reaction in a 
national consumer test. Instant malted milk is de- 
velopment of Horlicks Corp., Racine, Wis. Jars 
and lithographed closures with price marking space 
and inner seal are by Owens-Illinois Glass Co., 
Toledo 1, Ohio. Labels are by Western Printing, 
Racine, Wis. 


Shipping cartons that tell and sell... 


are helping promote product in transit, in storage, and on retail floors for Wm. S. Scull Co., 
Camden, N. J. (lower), and Growers & Packers Co-operative Canning Co., Inc., North Collins, N. Y. 
(inset). Shipping containers for Boscul nuts feature company logo and shelf-package circus-stripe 
motif, and give details as to quantity, size, and type of shelf package. Supplier is Stone Container 
Corp., Eastern Division, Tulip & Decatur Sts., Philadelphia 36, Pa. Container for fresh whole frozen 
strawberries depicts fruit in two colors in medallion on side panel, also indicates packer, brand, and 
amount of contents. To insure proper ventilation, box has short flaps and slots in end panels. "Gair- 
lite" frozen strawberry container is supplied by Gair Fibre Drum & Corrugated Box Div. of Con- 
tinental Can Co., 100 E. 42nd St., New York 17, N. Y. 








“Pupsy Stew”’ please: kitty, too. . . 


. and processor supports his claim with a moneyback 
guarantee for return of label. New-formula product 
combines chewy cubes of beef with garden-fresh vege- 
tables, including carrots, potatoes, onions, and others. 
These are slow cooked in the 15-oz can in their own 
natural juices. Present marketing is confined to Midwest 
grocery stores. "Pupsy Stew" is development of Wood- 
ard Foods Co., Inc., 5009 Excelsior Blvd., Minneapolis, 
Minnesota. 
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Coding Problem? 


There’s a Gotischo automatic code-dating machine 
for every package, every purpose 


Side-Coder 

This low-cost, friction-driven marker attaches 
to case-sealer, conveyor, etc. . . . imprints 
codes, lot numbers, varieties, other legends 
on side of cartons, cases, drums, filled bags. 
Model shown (ROLACODER “500” MARKER) 
codes side and front simultaneously .. . other 
models code side only or side and rear. 


Bottom-Coder 


This portable, space-saving unit imprints 
codes on bottom of jars, bottles, cans, etc. as 
part of an existing production operation. Im- 
print surface may be flat or concave, flush or 
recessed. Wheels right up to the line, can be 
moved about at will. ("Model TB’ MARKO- 
CODER IMPRINTER). 


Other standard Gottscho imprinting machines avail- 
able for top-coding, label-coding, wrapper coding. 


Submit details of your coding problem for 


appropriate literature and our recommendation. 


ADOLPH GOTTSCHO, INC. 
Dept. V. Hillside 5, N.J. 


In Canada: RICHARDSON AGENCIES, LTD., Toronto & Montreal 


Automatic 
Production-Line 


IMPRINTING 
MACHINES 
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compounding 
packaging 


BLENDING 
SYSTEM... 


Blends two or more liquids in preset 


proportions, automatically, in closed, con- 
tinuous production. Highest possible ac- 
curacy. May be- integrated with packaging 
and accounting for automated production. 


Write for "BLENDING" folder. 


Repeating dial delivers pre- Predetermining dial delivers Recording printer on meter 


determined, 
quantities automatically. 


repeating quantities up to 10,000 prints quantity dispensed or 
gallons, then shuts off. 


received for accounting. 


we’ Ty te rr 


1304 E. 


CREIGHTON AVE. 
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Custom-formulated phenolic p 
keeps low pH product} fi 


Helps eliminate formation of mold, discoloration 
for indefinite period — minimizes ‘‘returns" 


PHILIP W. ORTH, JR., Treasurer 
Philip Orth Company, and 
HAROLD R. COLWELL, Director 
Advertising and Market Research 
Vulcan Containers Inc. 


Problem: Packaging a food 
product having a pH of 2% to 
3, a degree of acidity that will 
cause development of mold 
and discoloration within as 
short a period as a week to 
ten days, makes proper con- 
tainer selection of utmost im- 


portance. 

The lemon pie filling manu- 
factured by Philip Orth Co, 
304 E. Florida St., Milwaukee, 
offered just such a problem, 
On the basis of such consid- 
erations as sanitation, econom- 
ical quantity necessary to ship, 
weight of product, high citric 
acid content, and desired long 
shelf-life, a steel shipping pail 
— 5 gal, full open head, with 
dish cover and ring-seal clo- 
sure — was found to be nec- 
essary. There still remained 
the problem of finding a 


q@ Reviewing "test cups" at 
Vulcan Containers. After 
special interior linings are 
formulated to withstand re- 
actions with particular 
products, small test cups 
are coated with lining, 
product added, and cup 
sealed. Lining is considered 
proved when it has held 
product successfully a min- 
imum of 6 mo or equal to 
the time the product will 

be in storage 


Filling specially lined 5 gal 
pails with highly acid 
lemon pie filling at Philip 
Orth plant. Note easy 
w stacking feature 
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Special "gun" automatically applies 

an even coating of modified phenolic 

lining to pail interior. Exterior white 

coating, applied earlier, is sprayed 

on while pails pass through an elec- 

tric field, assuring even paint distri- 
bution 


container with the proper 
protective interior lining to 
meet the rigid stability re- 
quirements. 

Solution: In 1953, Vulcan 
readily accepted the challenge, 
and extensive laboratory in- 
vestigation was started. After 
several months of experiment- 
ing with, and testing of many 
possible interior linings, a 
hi-bake modified phenolic lin- 
ing was recommended. Next 
came a series of tests by Phil- 
ip Orth Co. to duplicate actual 
production, shipping, field, and 
customer conditions. These 
tests included having the filled 
container make actual trips to 
predetermined destinations and 
return. It was deemed neces- 
sary to thus take into consid- 
eration the handling proce- 
dures of purchasers, as well 
as truck and rail handling 
methods, because the product 
is shipped via all types of 
Carriers to regions where all 
Possible climatic conditions 
exist. 

Result: The 5 gal steel pail 
with the hi-bake interior 
lining has helped eliminate 

S$ primary problem of 
(Continued on next page) 
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© FMC Pea and Bean Fillers 
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Two FMC 24 Valve Juice Fillers at ReaLemon-Puritan Company, Chicago. 


Upped Production 15% at ReaLemon on Canned 
Concentrates and Single Strength Juices 


The popular FMC 24 Valve Juice Filler 
is designed specifically for high speed 
filling of concentrates and single 
strength juices, as well as other free- 
flowing liquids. 

A wide selection of valves is avail- 
able for handling any can size from 
6 to 46 ounces. Capacities range up to 
450 cpm on 6 ounce cans. 

One of its many exclusive features 
is the FMC Automatic Lubricator, 
which pressure-pumps oil through an 


OTHER FMC FILLING EQUIPMENT 


¢ FAC-M&S Plunger Type Fillers 
© FMC Frozen Food Carton Fillers 
© FMC Hand Pack Fillers 


© FMC Syrupers 
© FMC Soup Fillers 
© Utility Fillers 





adjustable timing device to all key 
points. This does away with hand oil- 
ing, missed lube points, or any drip- 
ping, contaminating oil. 

Smooth operation is provided by belt 
feed and worm timer to the feed turret, 
and by the tangential takeoff. Individ- 
ual can lift tables open filling valves, 
acting as a “No can—No fill” device 
to eliminate spillage and waste. Level 
of fill is quickly set to the exact head- 
space desired by “micro-adjustment” 





Po upd 


SOOOHOESESOSOEOSOSESESSESOEEOSESOOESSOCOOOS 


5462 on Reader Service Slip 


controls on each valve. 

Rigid and durably constructed, the 
machine’s product contact parts are all 
of stainless steel, with the special bowl 
spun of stainless rather than welded. 

The FMC 24 Valve Juice Filler is 
also available as a Syruper with a 
change of valves. FMC-M&S positive 
displacement Fillers are recommended 
for filling frozen juice concentrates. 

Write for full information, or call 
your nearest FMC representative. 


FOOD MACHINERY 
AND CHEMICAL CORPORATION 


Canning Machinery Division 


General Sales Offices: 


WESTERN: SAN JOSE, CALIF. « EASTERN: HOOPESTON, ILL. 
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| Hloerner Boxes, Inc. 
has been keeping company with 
, Dixie Cups 


: for 9 years... 


Dixie Cups in handy home dispensers 
really cut down the number of extra 
: glasses that have to be washed. And have 
{ you noticed that every Dixie Cup you 
use is uncrushed? Part of the reason for 
this is that Dixie Cups travel from the 
‘ plant to the grocer’s shelves in 
Hoerner corrugated containers. 


4 Now, if we may dispense with formalities, 
we'd like to suggest Hoerner corrugated 
shipping containers for your product. 
Call in a Hoerner Packaging Engineer. 
He can show you how to cut down on 
extra and unnecessary shipping costs. 


Call or write the 
office or plant nearest you. 


| HOERNER BOXES, INC 


GENERAL OFFICES—600 Morgan St?., Keokuk, lowa * PLANTS—Keokuk, Des Moines and Ottumwa, fowa 
Sand Springs, Oklahoma ¢ Minneapolis, Minnesota * Fort Worth, Texas * Sioux Falls, South Dakota 
Fort Smith and Little Rock, Arkansas * Cajas y Empaques Impermeables, S. A., Mexico City D.F., Mexico 
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Pail Lining 
(Continued from preceding page) 


mold and discoloration. It also 
has helped simplify the filling 
operation. After manufacture, 
the pie filling is permitted to 
come to room temperature — 
actually about 60° to 70°F. The 
steel pail is then filled, a micro 
band of parchment is placed 
over the opening, and the 
cover with the ring-seal clo- 
sure is quickly and _ safely 
crimped to make a _ liquid- 
proof and airtight package. 

Although the company can- 
not estimate in dollar value 
the product savings achieved 
through use of this type con- 
tainer, they state that results 
have been highly satisfactory 
during the four years they 
have used this specially lined 
pail. 

Its slightly higher cost over 
the container previously used, 
they feel, is more than com- 
pensated for by the processing 
economies it permits, product 
freshness, customer good will, 
and complete assurance that 
the product will arrive in per- 
fect sanitary condition, ready 
for use at any time by the 
baker. 

Hi-bake modified phenolic 
lined pails are development of 
Vulcan Containers Inc., Con- 
gress Expressway and Mann- 
heim Rd., Bellwood, III. 

For more information circle 
5464 on Reader Service Slip. 








“Tough night, Herb?" 
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DURANT 
PRODUCTIMETERS 

































ELECTRIC COUNTER 


HEAVY DUTY 
STROKE ACTION 
















Eliminate profit-eating losses . ,  Pro- 
ductimeters register accurate count of 
every unit processed .. . insure eco 
nomical plant operation and maximum 
use of man hours. 


DURANT MANUFACTURING C0. 


1951 N. Buffum St., Milwaukee1, Wis. 
send te 51 Thurbers Ave., Providence 5,R.1. 
CATALE Representatives in Principal Cities 
5 - 
capaci: 


PRODUCTIMETERS 
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Codes conical containers 
as they are conveyed 


Imprint is clean, sharp, de- 
spite thickness of wax coat- 


ing 


Uses: For imprinting code 
dates on bottom of waxed, 
tapered paper containers, 
while they travel on convey- 
orized production lines. 

Features: Unit is portable 
and quickly transferred to 
any point in plant. Operates 


Portable coder-dater installs 
quickly, imprints at speeds to 
600 per minute 


efficiently at various speeds 
up to 600 impressions per 
minute, regardless of whether 
product flow is regular or in- 
termittent. Even on heavy 
waxed surfaces, clean, sharp 
imprints are made from rub- 
ber type and fast drying inks. 

Description: Code marks 
can be changed quickly by 
substituting adhesive-backed 
pieces of type on type-wheel. 
Change-over from one size 
container can also be accom- 
plished quickly by means of 
change parts. 

Coder for conical paper con- 
tainers is available from 
Adolph Gottscho, Inc., Hill- 
side, N. J. 

For more information circle 
5466 on Reader Service Slip. 


READER SERVICE 


For more information on 
packaging developments 
described in these articles 

. use the convenient 
self-mailing Reader Serv- 
ice Slip opposite the in- 
side back cover. 
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almost every frozen seafood product sms 


has more glittering display value ... 


greater heat-and-serve consumer convenience . ee 


when it’s in a proven-by-sales package by... 


EKCO-ALCOA CONTAINERS i 


Wheeling, iilinols 


EKCO is the registered trademack of Ekeo Products ‘Cinbaop els is the registered trademark of Aluminum Company of America. 
The corporate name and combination mark, EKCO-ALCOA, is used under license to the manufacturer by each of these companies. 
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BAG CLOSER 


HANDLES ALL 
TYPES OF BAGS! 


@ Total weight. 10% Ibs. 


@ Requires no 
installation . . . plug 
into any outlet 


@ Simple to operate and 
maintain 


@ Lowest priced bag 
closer on market 


FULLY GUARANTEED! | 


OPTIONAL SUSPENSION 
UNIT ADAPTS MACHINE 
TO STATIONARY USE 


FISCHBEIN 
TABLE MODEL 
CARRIAGE 
CONVEYOR 
(Model FS) 


One simple knob locks 
any Fischbein Portable 
Bag Closer into proper 
sewing position. Car- 
riage slides freely and 
returns automatically 
to starting position, 
ready for next bag. 


UNIQUE VERSATILITY! Any Fischbein 
Bag Closer can be used 3 different ways! 


1. Completely portable 
2. Suspended with counterbalance 
3. On carriage conveyor for closing small bags 


FOR DETAILS, MAIL THIS COUPON TODAY! 

















DAVE FISCHBEIN CO., err. 24 
j 2730 30th Ave. S., Minneapolis 6, Minn., U.S.A. 
- Name. 

: Firm Nam 

} | Addre 
City. Zone. POO re cciie 
Us cee ses cree) SS ee CT He Oe 
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Strips of four cellophane-wrapped 
patties, heavily scored to pull 
apart easily, are automatically 
packaged into cardboard serving 
trays of 2!/2-lb capacity 


Forms, individually wraps 
butter patties at rate of 
600 to 1000 / Ib hr 


Individually wrapped and 
sealed butter patties, pack- 
aged directly from the churn, 
would provide labor savings 
for the creamery-producer, 
outstanding butter salvage 
possibilities for the institu- 
tional user and_ restaurant 
owner, and complete sanitary 
protection for the consumer. 

Such an item has recently 
proven successful in a month- 
long test operation at Lowry 
Air Force Base, Denver, Colo. 

The machine _ responsible 
takes bulk butter, either di- 
rectly from the churn or after 
it has been set up in prints, 
forms the butter into patties, 
deposits each patty between 
two ribbons of film, cellophane, 
or other plastic heat-sealing 
material in a continuous ac- 
tion, and seals the two films 
together to form individual, 
air-tight packets. The indi- 
vidually wrapped patties are 
then automatically packaged 
into cardboard serving trays, 
each containing approximately 
2% lb of butter. 

Rate of production is be- 
tween 600 and 1000/lb hr, and 
a crew of three is required for 
most efficient operation of the 
unit. 

The machine, invented by 
Harry A. Mead of Denver, 
Colo., was designed primarily 
to meet the needs of the res- 
taurant and institutional feed- 
ing market, which, Dept. of 
Commerce statistics show, 
consume in excess of 410 mil- 
lion lb of butter annually. Be- 
cause the wrapped butter pat- 





. Give packaging 
problems 
the slip... 


with SLIPICONE 


SILICONE RELEASE AGENT 


stops sticking ... easy to use 


Here’s a safe, sure way to keep foods from sticking to 
equipment and “gumming-up” your packaging opera- 
tions. Just apply Slipicone to all containers and equipment 
that come in contact with food. Non-toxic—heat resistant— 
completely safe! 

Slipicone saves you money! Slipicone-treated 
equipment stays cleaner, more sanitary—speeds your 
processing—cuts maintenance costs. Ideal for use on all 
heat-sealing and labeling equipment. 


Just wipe or spray it on! Available in 2 and 8 oz, 
tubes, and 12 oz. spray cans. 
Get Slipicone from your paper merchant, packaging 
materials supplier, or write to 


DEPT. 5722 


Dow Corning CORPORATION 
MIDLAND. MICHIGAN 





CANADA: DOW CORNING SILICONES LTD. TORONTO 


5469 on Reader Service Slip 





THIS INEXPENSIVE FILLER 
DOES YOUR FILLING JOB! 


SIMPLEX FILLER 









a e Fills 25 to 80 
bottles, jars or 
cans per minute! 


®@ Handles liq- 
vids and 
semi-solids! 


@ Adjustable 2 
oz. to a gal- 
lon! 


@ Easily cleaned! 


© Top quality manv- 
facture! 





Write for circular on this fully automatic Model T 
(2 pistons) and other Simplex fillers. 


SRR Hower eee sees eee eee eeeeeeeeeeseseeeeeeeee?® 
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packaging 


ties arrive in restaurants ready 
to serve, kitchen or serving 
personnel need no_ longer 
break apart the sheets of 
scored commercially prepared 
butter patties. Further, indi- 
vidually wrapped patties can 
be taken from cold storage at 
the last moment before serving 
and quickly and_sanitarily 
dispensed to patrons. Hereto- 
fore, public health authorities 
have required disposal of but- 
ter served but not used. How- 
ever, where the patty is en- 
closed in an air-tight packet, 
there is no sanitation reason 
to prevent re-chilling and re- 
serving. 





During Lowry Air Base test, pro- 
totype Butter-Pak machine pro- 
duced 18,000 Ib of cellophane- 
wrapped butter patties (a half- 
month's supply for the base) in 
less than 30 hr of operation. 
Base reported savings over 25% 


Anticipate home market 


Besides restaurant and in- 
stitutional use, a vast home 
consumption market is antici- 
pated. Economies and conven- 
ience arising from availability 
of precise quantity servings 
should be attractive to house- 
wives. Also, the individually 
wrapped servings should be 
handy for picnics and lunch 
pails. 

Prototype machine used in 
the 30-day test weighs under 
4000 Ib, is 32” wide, 64” high, 
and approximately 10’ long. It 
operates on 230 v, 3-phase 
electricity, and is constructed 
with double gearing through- 
out, anti-friction bearings, and 
Stainless steel covers and 


guards. Production models will ° 


be made available to cream= 
eriles on a long-term lease 
basis. 

Butter-Pak machine is de- 
velopment of Butter-Pak, Inc., 
3245 Larimer St., Denver 5, 
Colorado. 

For more information circle 
5471 on Reader Service Slip. 
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RESEARCH AT CONTINENTAL BREAKS 
THE “PRESSURIZED FOOD” BARRIER 


Look for a new era in pressurized packaging, thanks to Continental re- 
search. Previously, the only marketable pressurized foodstuffs were foam 
products like whipped cream. Now Continental engineers have pressure 
packaged such foodstuffs as salad dressings, catsup, mustard, meat ten- 
derizers and sauces, table syrups, cake toppings, and chocolate syrup. 

Designing pressurized containers for these foodstuffs seemed a for- 
midable task. Non-toxic compressed gases did not give a spray or stream 
pattern with known types of dispensing and left as much as 20% prod- 
uct residue in the container. 

To overcome these obstacles, Continental engineers began sustained 
experimentation with numerous gas mixtures, with specially designed 
valve openings and actuators, and with many different food products. 
Pressurized food containers developed by this research dispense water- 
base or oil-base food products by means of non-toxic propellants in a 
spray or stream pattern with a minimum of aeration and product residue. 

This is one more example of successful Continental research on a basic 
container problem. If you have a packaging or processing problem, 
Continental experts can help you solve it. Why not call your nearest 
Continental representative. . 


TOP AWARD WINNER. For the excellence of 
its modern, scientific design, Continental’s 
new 7.5 million dollar Chi research cen- 
ter has won the honor award of the Chicago 
chapter of the American Institute of Archi- 
tects and the Chicago Association of Com- 
merce and Industry. 


QUALITY 
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€ CONTINENTAL 
CAN COMPANY 


Eastern Division: 100 E. 42nd St., New York 17 
Central Division: 135 So. La Salle St., Chicago 3 
Pacific Division: Russ Building, San Francisco 4 
Canadian Division: 5595 Pare St., Montreal, Que. 
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Globules of air or solvents can be trapped in lining material applied to steel drums by the air spray method These expand under heat during the curing process. 


Eventually, these blisters in the partially cured lining material break through, causing pinholes. This cannot happen with lining materials applied by the Rheem Centrif- 
ugal Spray Process as no aif-is used, and solvent content is vastly reduced. 





And Rheem uniformly applied linings are properly cured by high temperature baking which insures even, free flow of warm air vertically through every drum. 





New Centrifugal Sprayer spins off a con- 
tinuous curtain of finely atomized lining 
material at a controlled, uniform rate. 


All surface areas of a drum automati- 
cally lined by the new Rheem Centrif- 
ugal Spray Process are—and stay— 
completely and uniformly coated. 

This new, fully automatic process 
not only eliminates globs and skips, but 
blisters and pinholes as well. And Cen- 
trifugal Spraying, teamed with the new 
Rheem Vertical Baking Process, re- 
sults in a curing job never before 
equaled! 

Only the new Rheem Centrifugal 


New Rheem Centrifugal Spray Process gives you a 
completely uniform lining, drum after drum after drum! 


Spray Process gives you: (1) Uniform © 
lining thickness—controlled to within) 
.1 of a mil. (2) Uniform viscosity of lin- 
ing materials with lower solvent con- 


tent. (3) Uniform application. There’s 
no air turbulence because there’s no air 
used in the spray and no drum rotation. 
Spray always travels the same distance 
to coat all surfaces. Human element 
eliminated. (4) Uniform curing—thanks 
to vertical, 3-stage ovens with con- 
trolled air flow and temperatures. 


WORLD’S LARGEST MAKER OF STEEL SHIPPING CONTAINERS 


For full details write: Rheem Manufacturing Co. 


Container Division, 1701 Edgar Road, Linden, N. J. 
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Complete distribution 
system emphasized at 
SIPMHE meeting 


The National Industria 
Packaging and Handling Ex. 
position, expected to be the 
largest by far to date, will be 
held October 28 through 31 at 
Atlantic City. This year, em- 
phasis will be placed on the 
complete distribution system 
and the interrelation of indus- 
trial packaging, handling tech- 
niques, and transportation as 
they affect distribution costs 
and efficiency. Handling 
phases of the exposition, 
which will occupy approxi- 
mately 50,000 sq ft, will en- 
compass equipment, attach- 
ments, accessories, and sys- 
tems, while transportation will 
be represented by exhibits 
covering air, highway, rail, 
and water. 

The Short Course program 
will offer a wide variety of 
talks and panel sessions. Of 
the 18 sessions, extending over 
three days, three will be de- 
voted to teaching conferees 
how to conduct “brainstorm- 
ing” sessions. These will be 
led by Temple University’s 
management counsellors. 

Some of the short course 
subjects are: “Practical Ap- 
proaches to Package Engi- 
neering”, C. J. Zusi, Packag- 
ing Consultant, Chicago, 
“Fluidization in Bulk Han- 
dling”, R. W. Dolan, Superior 
Separator Co.; “The Case for 
Multi-Story Buildings”, F. J. 
Curry, Terminal Warehouse 
Co.; “The Case for Single- 
Story Buildings”, H. L. Ziegler, 
Pittsburgh Plate Glass Co; 
“New Ways to Cut Distribu- 
tion Costs Through Modern 
Transportation”, W. W. Pat- 
chell, Pennsylvania R.R. 

Headquarters of the Expo- 
sition are at Suite 759, One 
Gateway Center, Pittsburgh, 
Pennsylvania. 







For more 
product at right, circle 5473 
. . . see information request 
blank opposite last page. 
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This bag’s inner coating of polyethyl- 
ene works two ways to protect the 
contents. First, it keeps moisture and 
moisture vapor from getting through. 
Second, it forms a quick, tight heat-seal 
despite the powdery, dusty contents. 

Many different types and weights 
of paper—as well as films and foils— 
are now being coated with BAKELITE 
Brand Polyethylene to obtain these 
advantages. In addition, highly ineré 
BAKELITE Polyethylene resists the ac- 
tion of most chemicals, including oils, 


% 


ideale sk dpe 


NET WEIGHT 


NONFAT 


Paper coated with a special compound based on BakELITE Polyethylene by 

Crown Zellerbach Corp., San Francisco, Calif., and fabricated into bags by 
Richmond Paper Co., Highland, Calif., is used to package non-fat dry milk solids by 
Challenge Cream and Butter Association, Los Angeles, Calif. 


greases, and most acids. And it stays 
flexible at temperatures below freez- 
ing. 

BAKELITE Resins serve the food in- 
dustry in many ways... . vinyl coatings 
on milk containers . .. polyethylene on 
ice cream, soup and other containers. 
Vinyl, phenolic and epoxy resins are 
specially compounded for coatings 
used on food processing equipment. 
For suggestions on how these materi- 
als may serve you, write Dept. WL-64. 


BAKELITE 


BRAND 


POLYETHYLENE 


UNION 
CARBIDE 


BAKELITE COMPANY, Division of Union Carbide Corporation, 30 East 42nd Street, New York 17, N. Y, 
In Canada: Bakelite Company, Division of Union Carbide Canada Limited, Belleville, Ontario, 
The terms BAKELITE and UNIon CarBme are registered trade-marks of UCC, 
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At the Kraft Foods plant in Hillside, N. J., Liquidometer 
gauges supply an accurate, reliable measure of vegetable oils 
which are fed into the Kraft food processing system. 

The gauges used by Kraft are 12” direct readers. Their 
function: gauging the contents of the 24 tanks in which Kraft 
stores vegetable oils at 100-120 degrees F. The slightest change 
in liquid level is instantly and automatically transmitted to a 
large, easy-to-read dial. Inventories are accurately maintained 
with a minimum of effort. 

Liquidometer direct readers are available with automatic 
warning signals where certain liquid levels are critical. Depend- 
ability, low maintenance, high readability, safety and ease of 
installation ideally suit Liquidometers for every liquid gauging 
need. 

A variety of dial type Liquidometer gauges are available for 
direct and remote indication. For complete details write Dept. 


G for Bulletin 463. 


\/ Liquids worth storing are worth measuring. 


‘THE LIQUIDOMETER corp 


SKILLMAN AVENUE AT 36TH STREET, LONG ISLAND CITY1, N.Y 
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Control cooking fat tem; 
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Switch 


Air {40} 


Adj. Port Air Valve 
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Aroclor 
Heoter 
Furnace 


Aspirator Mixer 


Atmos. Regulator 


Sofety Shut Off Valve 


Aroclor Circulating 
Pump 





Interlocking Instrumentation of the “Smitherm” 


The “Smitherm" system for deep 
fat frying uses indirect heating and 
completely automatic temperature 
controls. Oil is constantly recircu- 
lated from the heat exchanger to 
cooking kettle by pump P. Aroclor 
heat exchanger fluid is constantly 
recirculated from the heat exchanger 
to furnace by pump P’. 

Oil temperature controllers: Tem- 
peratures at both ends of cooking 
kettle are automatically controlled. 
Inlet temperature is maintained at 
380°F by controller regulating 
amount of Aroclor to heat exchanger. 
Thus if more heat is required, by- 
pass valve B closes, and inlet valve 
A opens. Outlet temperature is main- 
tained at 350°F by controller throt- 
tling amount of oil entering cooking 
kettle. Thus, if cooking rate is de- 
creased, valve C will close to de- 


crease amount of oil entering kettle. 
(Valve C never completely closes, s 
inlet temperature measured 
reflects temperature of fat leaving 
heat exchanger. If recirculating ol 
pump is not running, indicating 
kettle is not in use, then flow 
controller air to Aroclor valves i 
shut off by EPPV, causing Aroclor te 
completely by-pass heat exchange 
serving this kettle.) 

Aroclor temperature controller: 
temperature controller on furnace has 
temperature sensing bulb in Aroclor 
inlet line. As more heat is require® 
rate of fuel to furnace automati 
increases. High limit control is set # 
480°F on Aroclor outlet line. As 
Aroclor leaving furnace app 
480°F, limit control overrides other 
furnace control, throttling fuel rate. 
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Problem: A critical problem | 
involved in cooking with oil | 
is temperature. Temperatures | 
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aie in : discoloration, or | EASIEST OPERATION EVER! Front, horizontal o% 4 
other undesirable changes in loading. Fixed prism assembly . . . wipes clean in o S 
aie emanations a wink. DUO-SPEED control knob . . . rapid => ABB -3L 
heating methods, where gas scanning and fine line setting at the touch of a D e 
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bustion chamber directly be- ny A 
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ance, and shelf life of prod- 
ucts cooked in this manner. 
Solution: An indirect heat- 
ing system, whereby heat does FILL YOUR QUALITY CONTROL NEEDS 
, 2 q Le N 3 
~ eee ee eae FROM INDUSTRY'S MOST COMPLETE LINE 
was installed in the Detroit 
plant of Nicolay-Dancey, Inc., 
producers of New Era Potato 
Chips. Completely automatic | Only the right instrument for the specific job can protect quality standards 
(Continued on next page) . . Save time . . . cut production costs. Only the complete, top-accuracy 
: Bausch & Lomb line assures you the righ¢ instrument for every job; on-the- 
spot production line inspection . . . field checks . . . research. Find out now 
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(1) | would like a demonstration of the B&L Refractometers checked 
coller: above. i 
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Washing stage in Seabrook Farms processing line. Here Kale is being washed 
and will next go into steam room for blanching. All water is chlorinated. 


HOW W &T IN-PLANT CHLORINATION 
increases vegetable processing rates 


Seabrook Farms at Seabrook, N. J. processes over 100,000,000 
pounds of frozen food annually. For every 10 ounce package of 
frozen food, an average of 7 gallons of chlorinated wash water is used. 

Mr. E. L. Morin, head of Seabrook Farms quality control depart- 
ment says, “By the introduction of Wallace & Tiernan Chlorination 
equipment into our in-plant process, we have reduced our clean-up 
periods by 50%. We must process at top capacity during harvest 
seasons; reducing clean-up time increases our daily production rate. 
In the instance of peas alone, In-Plant Chlorination reduced clean-up 
times during a 24 hour period from two hours to one... still main- 
taining standards of low bacteria counts in the product.” 


For information about W&T In-Plant Chlorination send for 
Bulletin I-57. 





WALLACE & TIERNAN INCORPORATED 


2S MAIN STREET, BELLEVILLE 9, NEW JERSEY 


»| MERCHEN GRAVIMETRIC 
y FEEDERS & METERS 


for dry free-flowing materials 


e automatic batch control 
® continuous blending 
e materials accounting 


Accuracy 1°, 
Rates 3 to 3000 Ibs. per min. 


Write for Bulletin No. M-32 
WALLACE & TIERNAN 


INCORPORAT 
25 MAIN ST... BELLEVILLE 9, N. J. 
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(Continued from preceding page) 


temperature controls were al- 
so used. Known as_ the 
“Smitherm” system, this is the 
third such installation made 
for a food processor and a 
fourth is now being made. 

Indirect heating is applied 
by adding pipe connections to 
a kettle of conventional de- 
sign to circulate oil by a pump 
through an_ external heat 
source — a heat transfer fluid 
(Aroclor) circulating in a heat 
exchanger. (See diagram.) 

By using automatic tem- 
perature controls in the sys- 
tem, temperatures of both oil 
and heat transfer fluid may be 
controlled within desired lim- 
its. Previously, total variations 
were as much as 10°F several 
times per hour. With indi- 
rect heating and automatic 
temperature controls, tem- 
perature variations of 1°F in 
oil and 2°F for Aroclor have 
been observed in sustained, 
high production operation. 

Shortening is no longer ex- 
posed to extreme temperatures 
found adjacent to combustion 
chamber, but is treated to 
moderate temperatures of heat 
transfer fluid. Fat passes 
through tubes of heat ex- 
changer at high velocity, 
thereby reducing thickness 
and temperature of oil film. 
Thus, high film temperatures 
no longer exist. 

The “Smitherm” system is 
a development of H. L. Smith, 
Consulting Engineer, Rich- 
mond, Virginia. 

Automatic temperature con- 
trols are made by Taylor In- 
strument Companies, 95 Ames 
St., Rochester, N. Y. 

For more information circle 
5477 on Reader Service Slip. 

“Aroclor” is a product of 
Monsanto Chemical Co., 1700 
S. Second St., St. Louis 4, Mo. 

For more information circle 
5478 on Reader Service Slip. 


READER SERVICE 


For more information on 
instrumentation described 
in these articles . . . use 
the convenient, self-mail- 
ing Reader Service Slip 
opposite the inside back 
cover. 
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MERCURY ACTUATED 


DIAL THERMOMETERS 


in 4 types to suit any 
requirements 
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Full 41/.” dial face. 
Stem can be placed 
at any angle and 
case can be rotated 
to any readable 
position. 


mometer tapered bulb, 
interchangeable with 
standard industrial ther- 
mometer separable socket. 
(As illustrated above.) 


Wall Mounted Dial 
Thermometer with 


| Rigid Stem Dial Ther- | 
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flexible connecting ar- Electr 
mor, Case adjustable to contre 
easy reading position. obles 
Flush Mounted Dial 
Thermometer for pan- De: 
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Accurate 1 scale division. celve 
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for readability: Bold Black Numbers ...11" of tains 
scale Reading Dial face can always be placed All 
in easiest readable position. ou 
for interchangeability: Always specify — 
“PALMER” Separable sockets as they are inter Mm it 


changeable for Dial or Industrial type Ther from 
mometers. 
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Self-contained 
electronic eye 


Only wires from system are 
leads to power line and to 
device being controlled 


Uses: Unit may be used for 
data input information, as a 
counter or sorter, a safety de- 
vice, an alarm, or an indicator. 

Features: Waterproof, dust- 
proof, and vapor-proof, unit 
has two sphere halves held 
together by one bolt, securing 
them against an O-ring, giving 
a positive seal. Does not easily 
collect dust or dirt because of 
smooth design, having no flat 
surfaces or sharp corners. All 
units are self-contained and 
interchangeable, sphere halves 
being plug-in type. 


Electronic eye can be adjusted to 
control such qualities as size, shape, 
color, quantity, texture, and position 


Description: System consists 
of two units: a projector as 
light source, and a receiver as 
the light-sensitive control. Op- 
erating components of both 
units are housed in spheres 
five inches in diameter. Re- 
ceiver sphere houses the light- 
sensitive eye, an amplifier, and 
a relay. Projector sphere con- 
tains a lamp and transformer. 

All operating components in 
receiver sphere are assembled 
In its top half. Only wires 
from system are leads to pow- 
er line and to device being 
controlled. If desired, spheres 
can mount directly on conduit 
Which carries electrical leads. 
No other mounting devices, 
brackets, or external equip- 
ment are necessary. Light 
Source and receiver spheres 
can be rotated on conduit, and 
upper half of sphere can be 
rotated in any 360° direction 


(Continued on next page) 
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instrumentation | Canning Process Becomes Automatic at | 


Libby, McNeill & Libby of Canada Ltd. 





NOW ! 


Central control panel, using Taylor TRANSET* miniature recorders and indicators. Signal lights show hopper levels. 


TAYLOR SYSTEM BRINGS 





























ADVANCED AUTOMATION TO THE CANNING INDUSTRY 





IBBY, McNeill & Libby of Canada Ltd. has the 
first completely automatic control system in the 
Canadian canning industry, in their plant at Wallace- 
burg, Ont. The installation was evolved cooperatively 
by the Food Machinery Company of Hamilton, Ont., 
and Taylor Instrument Companies of Canada Ltd. It 
brings to food processing the advances in automation 
that have been developed in chemical, petroleum and 
other continuous process industries in recent years. 


The various canning lines at Wallaceburg are so de- 
signed that Taylor instruments provide efficiency, 
quality preservation, as well as capacity for handling 
large volumes of food. The flow and processing of 
food products is measured through a system of locally 
mounted instruments, transmitting to a control panel 
located on the main floor. 


The panel tells that proper product flow is being 
maintained—it shows which hopper is full, half full or 
nearly empty. It also indicates which closing machine 
is operating at full speed or not operating at all. 





WO LLM LM LAA 





A smaller panel on the next floor enables the foreman 


to maintain uniform flow to the filling hoppers. The 


operator at the main panel can then adjust line speed 
to give maximum uniform production, keeping load 
changes to a minimum. 


Temperature measurements in the canning processes 
are by TRANSAIRE* Transmitters. Control, indication 
and/or record of temperatures and pressures at the 
various stages are accomplished by means of Taylor 
TRANSET System of miniature instrumentation. 


Benefits from this system: closer quality control with 
minimum spoilage; considerable savings in consump- 
tion of steam and water; minimum operator attention; 
a convenient, intelligence center for supervision. 
* o ° 
Ask your Taylor Field Engineer for further informa- 
tion about this new development in canning control 
or write for Catalog 500, Taylor Instrument Com- 
panies, Rochester, N. Y., or Toronto, Canada. 
*Reg. U.S. Pat. Off, 
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Be. 1603 Hamilton Street, Philadelphia 30, Pa. 


NO OTHER CLEANING TOOL 
.« » EVER MATCHED THIS 


Nothing softens, loosens and moves 
dirt like a SELLERS Hydraulic Jet 
Cleaner .. . and there are installa- 
tions in over 4000 plants that prove 
it. 
The SELLERS Hydraulic Jet 
Cleaner needs only a supply of cold 
water and steam as low as 5 psi. It 





produces a hot liquid jet providing 
scrubbing-action at the point of 
impact with pressures to 200 psi., 
temperatures to 210°F. 


Use it on floors, conveyors or machinery— 


it sweeps hydraulically penetrates the 


smallest crevices, reaches and cleans with- 


Uh mre Teh ttul ol he 





GET THE FACTS. ee send for 
Bulletin 424, 


SELLERS /y**” CORPORATION 


Since 1848 


= % 
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(Continued from preceding page) 


without changing mounting. 

A calibrated sensitivity con- 
trol, adjustable from outside 
of housing, provides for locat- 
ing spheres close together or 
far apart. A lens focus system 
permits focusing light paths of 
both receiver and projector to 
allow a small object to break 
light beam a few inches or a 
few feet away from lens. 

Electronic eye systems are 
manufactured by Basic Con- 
trols Co., 1714 Westwood Blvd., 
Los Angeles 24, Calif. 

For more information circle 
5482 on Reader Service Slip. 


Measures level of 
viscous fluids 


Uses: A differential pressure 
liquid level transmitter meas- 
ures viscous or slurry-type 
liquids in open or closed 
vessels. 





Liquid level transmitter mounts 

directly on tank nozzle to meas- 

ure viscous or slurry-type liquids 
in open or closed tanks 


Features: The transmitter 
operates on the force balance 
principle and maintains cali- 
brated accuracy over a wide 
range of ambient conditions. 
The pneumatic output of the 
transmitter—a 3-15 psi signal 
proportional to tank level, will 
operate a remote indicator, re- 
corder, or controller. No aux- 
iliary signal amplifier is 
needed. 

Description: The level meas- 
uring element, a_ silicone- 
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Insurance at its best is insurance that prevents disaster, 
It’s a much better buy than insurance which merely foots 
the bills while you get back in production after accidents, 
Phillips liquid ammonia return systems, which safeguard 
compressors against gulps of incompressible liquid am- 
monia, provide this sort of “insurance”— and it is quickly 
“paid up for life.” 


c—- 


But liquid return systems are not in competition with 
insurance; in fact, many such systems are installed at the 
insistence of alert insurors who know a hazard when they 
see one. 


Safety is a clear-cut reason for installing liquid return sys- 
tems, but it is only one of several equally compelling 
reasons (see “VAPOR QUALITY” chart). Economy of 
compressor operation makes even more sense to the op- 
timist (“It’s a good compressor... How Can A Little 
Frost Hurt It?”). Cycling liquid ammonia through the 
compressor, even if it does not cause immediate damage, 
increases the power requirements and reduces the refrig- 
erating effect produced. Liquid return systems by-pass 
liquid ammonia around the compressor and put it back 
where it belongs — in the evaporator. Here it can boost 
maximum or peak capacity of the entire system, it can 
raise cycle efficiency, and it permits full flooding of the 
evaporator coils without endangering the compressor. 


Phillips liquid return systems are ruggedly built of top- 
quality materials, in many configurations and sizes, for 
wide variety of custom-engineered installations. You will 
find it a simple matter to select and add the right Phillips 
system to your refrigeration cycle. You can make a good 
start in this direction by writing direct to the manufac 
turer for a more complete engineering discussion of liquid 
return systems. We give all inquiries prompt attention. 


SEND FOR BULLETIN LRS-56 — TODAY! 
H. A. PHILLIPS & CO. 


DESIGNERS AND ENGINEERS 
REFRIGERATION CONTROL SYSTEMS 


3255 W. Carroll Ave. © Chicago 24, Illinois 


5483 on Reader Service Slip 
FOOD PROCESSING 


, 





hygr 
0-10 


Me 
var 


Use 
ing o 
ing ti 
vapor 


ly mc 
trol x 
and 

water 
samp] 
ppm 1 
at ter 





Instr 
whick 


Des 


samp] 
Passer 


ocr 





instrumentation 


filled diaphragm capsule, is as- | 
sembled in a 3” flange for 
flush mounting on the side of 

a vessel. Head of liquid in the 
vessel applies force to the high 
pressure side of the capsule 
which is opposed by force on 
the low pressure side. The low 
pressure side may be open to 
atmosphere for measurement 
of open tank level, or it may 
be connected by piping to the | 

top of a closed tank to balance 

out static pressure. Adjustable 

range suppression and eleva- 

tion springs can be attached 

to accommodate the various 

installation arrangements. . mm 


The measuring instrument “eRe eatise 
(Type 13FA d/p Cell Trans- sai | Pl Ba b ™ 
mitter) is a product of The eS . » I , , | \ I< 
Foxboro Company, Foxboro, pie sie) ; | 
Mass. 


Bias oa la i ae ae rREXVGNYW. 
For more information circle et i AY ; Ds | F : iN My N y F - 
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LIQUID METER 


Panel mounted 
hygrometer for 
0-1000 ppm range 


Measures water content of 
vapor samples automatically 


Uses: Continuous monitor- 
ing of vapor streams contain- 
ing trace quantities of water TWO MOVING PARTS IN THE LIQUID 
vapor. 

aR Instrument is easi- : 
ly mounted on any plant con- pa .; Now you can achieve fine-instrument accuracy in the processing 
trol panel. Unit automatically ae tle be * ae of corrosive liquids ...in batching, blending, transfer, cost 


and continuously measures bis Le ae: q ‘ ‘ ; 
7 ' { accounting, etc. ... with this new Neptune Stainless Steel Meter. 
water concentration in vapor 


samples, in difficult 0 to 1000 — ; | : Also important in processing applications, this Neptune meter ends 
ppm range, with 5% accuracy 4 a many problems caused by contamination of liquids measured. 


at temperatures up to 100°C. wea . pits 
. . Based on the reliable Neptune positive displacement principal, 


its accuracy is completely protected from the effects of 
corrosion or corrosive wear. There are only two moving elements 
in contact with the liquid. The gear-train is mounted 

outside the casing, isolated from the liquid. 


Available with Direct Reading, Print-O-Meter or Auto-Switch 
New Neptune stainless steel meter Registers. Size 142”, capacity 100 gpm. with most liquids. 


accurately measures sulfuric acid at 
Parwel Mfg. Co., Gloversville, N. Y. ; Ask for Bulletin 94/10 NFP. 


NEPTUNE METER COMPANY - 19 West 50th St.. New York 20. N.Y 


Instrument has alarm system 
which can be set at any point BRANCHES IN: ATLANTA ® BOSTON ® CHICAGO © DALLAS © DENVER © NEW YORK 


NO. KANSAS CITY, MO. © LOS ANGELES © LOUISVILLE © PORTLAND, ORE. 
Description: Continuous SAN FRANCISCO-BAY AREA (MILLBRAE 
sa i ‘ : 
mple of vapor stream is IN CANADA: NEPTUNE METERS LTD., 1430 LAKESHORE RD., TORONTO 14, ONT 
passed through analytical ele- 


(Continued on next page) 
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anstruments 


for 


electrometric 
titrations 


TITRIMETERS 


Leader in sensitive electrometric titration 
instruments is the famous Fisher family of 
‘Titrimeters®. With these instruments qual- 
ity control is near-automatic routine. 

Fisher Titrimeters have established them- 
selves as key instruments for analyses of 
all types in all industries. They handle 
with ease and speed strong acids and bases, 
weak acids and bases, oxidation-reduction 
reactions, precipitations, big samples or 
minute ones. 


STANDARD TITRIMETER® 
The basic analytical instrument for 
potentiometric titration, designed so 
that technicians can perform titrations 






quickly and with maximum accuracy. € 
AUTOMATIC TITRIMETER® 
The Fisher Automatic Titrimeter auto- [> 
matically carries out and ends an entire 
titration and is quickly reset to start 
another. SN 
HIGH FREQUENCY TITRIMETER® 
An easy-to-use instrument which de- ) 
tects slightest changes in conductivity | 
or capacitance as a titration proceeds SS 
and reveals the abrupt change at the (22 
end point. Ko _o 
AMPEROMETRIC TITRIMETER® 
A special assembly converts the Fisher 
Elecdropode into an Amperometric 
Titrimeter for titrations in very dilute 
solutions. Micro-electrodes follow the 
change in diffusion current as a specific 
or unknown reacts with the titrant. 
COULOMATIC TITRIMETER® 
The Fisher Coulomatic Titrimeter, gen- 
erating its own titrants, automatically 
and quickly carries out titrations, even 
of micro-quantities. 

= 





These two bulletins 
will help select the 
FISHER Titrimeter for 
your exact needs. 


B-37a Write: 
132 FISHER BLDG., PITTSBURGH 19, PA. 


FISHER 
SCIENTIFIC 


IN THE U.S.A. Chicago Philadelphia IN CANADA 

Boston Cleveland Pittsburgh Edmonton 
uffalo Detroit St. Louis Montreal 

Charleston, W.Va. New York Washington, Toronto 


America's Largest Manufacturer-Distributor of 
laboratory Appliances & Reagent Chemicals 
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(Continued from preceding page) 
ment which absorbs and elec- 
trolyzes moisture present — 
current needed is measure of 
amount of moisture. Potenti- 
ometric recorder or recorder- 
controller can be operated 
from instrument output. 


Panel Mounted Hygrometer 
is product of Process Instru- 
ments Div., Beckman Instru- 
ments, Inc. 2500 Fullerton Rd., 
Fullerton, Calif. 


For more information circle 
5582 on Reader Service Slip. 


Dial thermometer fits 
all bi-metallic wells 


Thermometer designed to fit 
all bi-metallic wells has 314” 
dial. The stem, which comes in 
various lengths of 4, 6, 9, 12, 
18, and 24 inches, can be placed 





housed in a 
stainless steel case 


Thermometer is 


at any angle, and the case 
rotated to any readable posi- 
tion without affecting accuracy 
of instrument. 

Having a %4” dia bulb and a 
stem fitting of %” NPT, the 
thermometer has direct drive 


(Continued on next page) 








Would you like 
to receive 


FOOD PROCESSING. 


personally ? 





It will be sent to you 
without charge or 
obligation... 


... if you qualify 
... if you request it 


If you are responsible for processing operations in an adminis- 
trative capacity as plant superintendent, food technologist, 
chemist, engineer or equivalent responsibility . . . in a plant of 
substantial operations* where food processing is an important 
factor .. . FOOD PROCESSING will be sent to you without 
charge or obligation if you request it. Use form below. In re- 
questing, be sure to answer all questions. If your firm is not 
rated or listed in standard references, indicate size of the com- 
pany by capacity, annual sales or number of employees. Unless 
all information is given, magazine will not be sent. 








*“Substantial operations” does not necessarily mean an extremely 
large plant. But requests for the magazine exceed supply so we must 
set standards to insure publication being sent where it can be used to 
best advantage. 
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instrumentation 


(Continued from preceding page) 


Bourdon coil, filled system, 
external calibration for zero 
setting, and accuracy to one 
scale division. 

Thermometer is made by 
Palmer Thermometers, Inc., 
9501 Norwood Ave., Cincinnati 
12, Ohio. 

For more information circle 
5487 on Reader Service Slip. 


Pipeline refractometer 
accurate to 0.0005 RI 


Uses: Continuous control of 
concentration of transparent 
and opaque liquids. 

Features: Unskilled operator 
can make measurements and, 
once installed, no adjustments 
are necessary. Any range of 
refractive index can be pro- 


Any convenient RI range can be 
provided 


vided, and accuracies of 0.0005 
RI are generally obtainable. 
Better accuracies (up to 0.0001 
RI) can be achieved on trans- 
parent liquids when unit is 
fitted with micrometer screw 
and telescope. 

Description: Pipeline unit is 
mounted directly in product 
line, using flange mountings. 
All contact parts are stainless 
steel. Dark and heavily col- 
ored materials can be handled, 
as well as transparent liquids. 
Special models are made for 
evaporator installation as well 
as for high temperature ap- 
plications. 

B & S Pipeline Refractom- 
eters are distributed by Epic, 
Inc., 154 Nassau St., New York 
38, N. Y 

For more information circle 
3488 on Reader Service Slip. 
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Why you get 
MORE FOR YOUR MONEY 
with Foxboro Instrumentation 


The widespread preference of leading food 
processors for Foxboro Instruments is no acci- 
dent. Behind all Foxboro products stand 49 years 
of engineering integrity in creating instrumenta- 
tion, not merely as mechanical devices, but 
primarily as the means to make processes oper- 


Scheduled Maintenance Service -— For 
your protection against variations in production quality and 
process down-time, Foxboro makes available a Scheduled 
Service Agreement. Under this plan, a factory-trained Foxboro 
Technician calls at scheduled intervals to maintain your 
Foxboro Instrumentation at continuous peak efficiency. 


ate more efficiently. You get the benefits of this 
experience in exclusive Foxboro Services that 
insure better applications of instruments, more 
dependable performance of your installation, 
and upgrading of your own process control men. 
Typical Foxboro extra-value Services: 


Application Engineering 


— Before any application of a Fox- 
boro Instrument or System is recom- 
mended, it has been exhaustively 
group-studied by Foxboro Engi- 
neers with specialized knowledge 
of specific industry requirements 
and characteristics of the process 
involved. Resulting Application 
Engineering Data is available on 
request, 


Training Classes ~— for instrument men and 
engineers of Foxboro Instrument users, the Company offers 
intensive 3-week training courses in the use, mechanics, 
application and maintenance of instruments. Conducted by 
full-time staff, with lectures by engineering and research de- 
partment specialists, in Training Center at Foxboro, Mass, 


The Foxboro Company, 9210 Neponset Ave., Foxboro, Mass., U.S.A. 


OXBOR 


REG. U.S. PAT.OFF. 


INSTRUMENTATION for the Food Industry 


5489 on Reader Service Slip 


99 





I AOR TPR RE OEE 


Rg RR IER Ey 


Mr. Hi Frequency, the Electronic 


“Sleuth” — 


Tracks Down 


Tramp Metal 


m4 SS 
=. - 
— X 
Ga @ 
Gives 


Positive Protection 





HIS electronic Sherlock apprehends Mr. Tramp Metal 
before he can sabotage your quality product. Mag- 
netic or non-magnetic particles, no matter how deeply 
embedded, cannot evade the piercing eye of the metal de- 
tector without triggering a warning or reject mechanism. 


The Allis-Chalmers metal detector is economical to 
operate and is easily installed in any production set-up. 
For complete information, contact your nearby A-C office 
or write Allis-Chalmers, Industrial Equipment Division, 
Milwaukee 1, Wis. Ask for Bulletin 15B7217B. 


ALLIS-CHALMERS 


A-5285 
5490 on Reader Service Slip 


New... /mproved 


MICROCLONE 


DUST COLLECTOR 


NEW casting process provides 
smoother interior finish 
— “Cling-Free” surface. 


NEW inlet design assures bet- 
ter distribution of air 


and material. 


NEW flange. design elimiriates 
all protrusions in dust 
hopper —- meets strictest 

sanitation requirements. 


NEW seal surface design as- 
sures air-tight operation 
for highest efficiency, 


THESE MAJOR DESIGN IMPROVEMENTS 
on the widely used and highly 
regarded “Microclone’’ M-40-A 
Dust Collector mean... higher re- 
turns on your investment in food 


processing equipment. WRITE TODAY... 


for more information and 
descriptive literature. 





P.O. BOX 2520 BUFFALO 25, N.Y. 
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QUALITY 
CONTROL 








A motor spins the flask, spreading liquid in a fast evaporating film 
over inside of glass 


Speed up evaporation 
without bumping or frothing 


Constant rotation of flask spreads thin film of solvent 
over large area to dry all kinds of solutions 


Laboratory evaporation of prevent this action, their use 
solvents, requiring heat, is of- is not always successful. 
ten accompanied by bumping A rotating evaporator, con- 
or frothing, resulting in an sisting of a polished monel 
explosive action which can _ shaft rotated by a universal 
ruin experiments. Although motor, is the basis of a de- 
boiling beads, porous stones, velopment to overcome this 
or some _ similar material problem. The evaporator. is 
placed in the solvent can help clamped to a stand at an an- 


TO WATER ASPIRATOR 
OR 


TO VAC PUMP WITH COLD TRAP 














Evaporator can be rotated in hot bath; also can be connected to a 
special rotating condenser as shown in diagram 


FOOD PROCESSING 
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gle of about 30°, and a flask 
with a ground glass standard- 
taper neck, about half full of 
liquid to be evaporated, is 
slipped over standard-taper 
19/38 end of shaft. 

Shaft and flask are rotated 
steadily, carrying a thin film 
of liquid up over sides and 
top of flask to expose a large 
surface from which evapora- 
tion takes place rapidly. 

Shaft is so finely machined 
that fit is air tight, even with- 
out stopcock grease. Labora- 
tory tests prove apparatus will 
hold 3 mm of mercury without 
vacuum grease. Neoprene O- 
rings and Teflon vapor seals 
also help keep apparatus vac- 
uum tight. A standard 12/30 
side arm is used to evacuate 
system. 

Rotating evaporator is made 
by Rinco Instrument Co., 511 
S. Prairie St., Greenville, Ill. 

For more information circle 
5492 on Reader Service Slip. 


Develop quick test 
to replace BOD method 
for citrus wastes 


Workers at Citrus Experi- 
ment Station of University of 
Florida have developed a 
quick chemical test to replace 
the five-day BOD method for 
determining extent of treat- 
ment needed for citrus waste 
waters. 

Test is essentially a reflux- 
ing of waste sample-acidified 
dichromate mixture, requires 
only ten minutes refluxing. 
Color of resultant mixture, 
measured by comparison 
standards or colorimeter, is 
measure of strength of waste 
water. Method may have ap- 
plication to other wastes also, 
but modifications would prob- 
ably be necessary. 


READER SERVICE ———— 


For more information on 
Product developments, 
Processes, or controls de- 
scribed in these articles 

. Use the convenient, 
self-mailing Reader Serv- 
ice Slip opposite the 
inside back cover. 
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Animal, vegetable, fish or fowl—if your forte is food, Huron HVP 
(Hydrolyzed Vegetable Proteins) can help you enhance the qualityand . 
broaden the market for your products. This, of course, means extra 
sales and profits for you. In our modern, well-equipped Technical 
Service Laboratory, we will be happy to work with you to determine 
the proper use levels for your individual products. 


The new booklet, “Huron HVP,”’ will give you a wealth of information 

‘on specific applications of HVP in all phases of food processing. F'or 
your free copy, write, wire or phone Huron Milling Division, Hercules 
Powder Company, Wilmington 99, Delaware. 


VHP57-1 
e VW F HURON MILLING DIVISION —... 





Virginia Cellulose Department HERCULES POWDER COMPANY Wilmington 99, Delaware 


SALES OFFICES: 380 MADISON AVENUE, NEW YORK 17, N.Y. © 332 SOUTH MICHIGAN AVENUE, CHICAGO 4, ILL. ¢ 120 MONTGOMERY STREET, SAN FRANCISCO 4, CALIF. 
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Synthesized Chocolate 
Flavor intensifier 


Completely new development! Hereto- 
fore unobtainable flavor aromatics, 
produced in our laboratories, will dra- 
matically improve the deliciousness of 
your chocolate flavored products. 

In conjunction with cocoa powder 
or chocolate liquor add INTENSITOL 
to your product and you restore 
delicate volatile flavor aromas uni- 
versally lost during manufacturing 
processes. This new synthesized choco- 
late intensifier in your product assures 
the ultimate in flavor’s richness, taste 
and aroma. 


cakes ¢ cookies ¢ puddings ¢ syrups 
icings ¢ dry mixes ¢ candies ¢ ice creams 


and all other chocolate flavored confections. 
Send for samples, prices & information. 


FLAVOREX© 


MAKERS OF FINE FRUIT JUICE FLAVORS 


302 S. CENTRAL AVE., BALTIMORE 2, MD. 
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Dissolve powder in water 
to make autoclave 
cleaning solution 


Uses: Aids rapid removal of 
lime and scale from sterilizers 
and autoclaves. 

Description: Compounded 
powder is easily mixed with 
water to provide solution. 
Functions effectively on de- 
posits of lint from materials, 
oil scum from instruments, and 
minerals from water. Packed 
in 8-oz glass containers. 

Benex-Two is available from 
Ion Exchange Products, Inc., 
9349 South Cottage Grove 
Ave., Chicago 19, IIl. 

For more information circle 
5494 on Reader Service Slip. 


Inspection cabinet 
detects contamination 


Complete assembly operates 
from line current or batteries 


Uses: For application of 
fluorescent analysis to detec- 
tion of contamination in foods, 
grain; identification of foreign 
fats in fluids; sanitary investi- 
gations. 

Features: Unit is complete- 
ly self-contained, all equip- 
ment, including darkroom, 
being combined within a sin- 


Unit for contamination inspec- 
tion of foods is push-button 
operated; measures 14x12x14" 


gle cabinet. All are ready for 
instant action at push of a 
button. Easily carried and can 
be operated on batteries. 

Description: Complete unit 
includes both short and long 
wave ultra-violet lamps as 
well as white light for com- 
parison purposes. Can be 
plugged in to any 110v AC/- 
DC line. Holds a 12” object 
with doors closed. 








Would you like 
to receive 


FOOD PROCESSING 


personally ? 


It will be sent to you 
without charge or 
obligation ... 


if you qualify 
if you request it 


If you are responsible for processing operations 
in an administrative capacity as plant superin- 
tendent, food technologist, chemist, engineer 
or equivalent responsibility . . . in a plant of 
substantial operations* where food _process- 
ing is an important factor . . . FOOD PROC. 
ESSING will be sent to you without charge or 
obligation if you request it. Use form below. In 
requesting, be sure to answer all questions. If 
your firm is not rated or listed in standard ref- 
erences, indicate size of the company by capac- 
ity, annual sales or number of employees. 
Unless all information is given, magazine will 
not be sent. 


*“Substantial operations” does not necessarily 
mean an extremely large plant. But requests for 
the magazine exceed supply so we must set 
standards to insure publication being sent where 
it can be used to best advantage. 
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Microscope can be _ posi- 
tioned on level platform at the 
front of cabinet. Full illumi- 
nation of stage and sufficient 
darkness for accurate study 
and analysis assured. 

Mineralab fluorescence cabi- 
net is available from Ultra- 
Violet Products, Inc., 5114 
Walnut St., San Gabriel, Calif. 

For more information circle 
5496 on Reader Service Slip. 


Micro weighings 
in a few seconds 


Independent of vibration, air 
currents, temp., leveling 


Portable micro-balance takes 
wide range of sample weights: 
0-5, 0-10, 0-20, 0-50 mg, with 
precision of 0.02%. Accuracy 
is about 0.05% of full scale on 
each range. 

High-precision performance 
is obtained without permanent 
mounting—balance can be eas- 
ily moved about within plant, 
or even shipped from plant to 
plant. Close level adjustments 
are unnecessary, and operation 
is not hampered by vibration, 
air currents, or temperature. 


Accuracy is about 0.05% of full 
scale on each range 


Operation is by electrical 
measurement of torque, re- 
quires less than a minute. No 
external power or utilities are 
needed. No special skill is 
necessary to operate balance. 

Electrobalance is available 
from Central Scientific Co., 
1700 Irving Park Rd., Chi- 
cago, Il, 

For more information circle 
9497 on Reader Service Slip. 
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You SAVE both time and money when you clarify sugar 
liquors with Celite* diatomite filter aids. Save time be- 
cause Celite filtration lets you combine P20; lime defeca- 
tion, decolorization and clarification all in one operation 
(and insures you of outstanding color removal and brilliant 
clarity, too). Save money because you use your existing 
mixing tanks and filters and reduce decolorizing vegetable 
carbon consumption. In addition, in bone char refineries, 
char filter loads are also reduced when Celite filtration 
is used. : 


Celite also gives you important advantages over other 
diatomites. First, its lower wet density provides greater 
filter surface coverage . . . six bags do the work of seven 
bags of other diatomites. Second, you get more consistent 
results because Celite is more uniform. Each bag is mined 
and processed at the world’s largest and purest commercial 
diatomite deposit . . . and sped to you direct or through 
J-M’s nationwide warehouse network. 


5 -MANVILLE 


PRODUCTS 


For more information on how Celite filtration can 
save you time and money and give you better fil- 
tration results, call your nearby Celite engineer or 
write Johns-Manville, Box 14, New York 16, N.Y. 
In Canada, Port Credit, Ontario. 


Johns-Manville CELITE 


diatomite filter aids 


when you 
filter with 


Johns Manville 


CELITE 


*Celite is Johns-Manville’s 
registered trade mark for its 
diatomaceous silica products 
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DOES IT 
AGAIN! 


Foy 


Disconnects from 
tank in seconds— 
without tools! 


WITH THIS NEW REMOVABLE 
CLAMP-TYPE VALVE ... 


For Bulk Pick-Up Trucks 


© DISCONNECTS INSTANTLY 


Designed to replace convention- 
NO TOOLS NEEDED 


al heavy plug-type flush valves 
on bulk pick-up truck tanks, this 


" " ° LUTELY LEAKPROOF 
new "G & H" removable clamp- aT a 





type unit is easily 
and speedily re- 
moved. Simplifies 
and encourages thor- 
ough daily cleaning. 
Available in all sizes 
I" through 3". 






© ALL STAINLESS STEEL 
LIGHT IN WEIGHT 












Exploded View, 
Showing Simple 
Assembly 







Assembled 
Clamp-Type 
Valve Unit 


KENOSHA, WISCONSIN 


2405 52ND STREET 
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PROCESSING 
EQUIPMENT 


No-load full-load 


refrigerant cycle 


occurs five times an hour 


135-ton absorption system uses steam at 12 psi 


to cool Vernor’s ginger ale and air condition plant 


Advantage of 


absorption refrigeration 


equipment at Vernor’s 


e Load flexibility: Absorption 
refrigeration machine has sim- 
ple throttling capacity control 
and is able to operate at zero 
load. Absorption unit operates 
at full load when a 300 gallon 





batch of hot syrup is being 
cooled through a heat ex- 
changer. When batch is cooled, 
absorption unit operates at 
zero load until next batch is 
ready for cooling. This full- 
load zero-load cycle occurs 
five times each hour at James 
Vernor Co., Detroit. 

e Economy of operation and 


Refrigeration absorption 
equipment installed é 
Vernor's ginger ale plant 
in Detroit, operates on 
steam at 12 psi. Unit has 
capacity of 135 tons: about 
75- tons of capacity: serves 
combined peak. air. condis 
tioning load for three:se" 
tral air conditioning.app® 
ratuses; a cooling ‘oad, of 
about 60. tons, in proces 
ing ginger Ale, uses fe 
mainder of. the ‘iachine’s 

capacity” ~~, 
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As an air conditioning unit, 
the refrigeration absorp- 
tion machine _ provides 
chilled water to air condi- 
tion plant, offices, and 
fountain room where Ver- 
nor's ginger ale is dis- 
pensed for sale to general 

public 


As part of processing 
equipment, unit supplies 
chilled water to cool sim- 
ple syrup used in making 
Vernor's ginger ale. A 
plate type syrup heat ex- 
changer with three cooling 
circuits takes hot syrup and 
cools it progressively from 
214° F to 650° F in ap- 
proximately 12 minutes by 
filtered water, cooling 
tower water, and chilled 
water from the absorption 
refrigeration machine 


maintenance: Operating cost 
of absorption machine is less 
than for electric compressors 
of same capacity since, in 
Detroit, district steam costs 
less than electricity when both 
energy and demand charges 
are considered. Average annu- 
al cost of maintenance, labor, 
and material, according to 
John R. Crary, chief engineer 
at Vernor’s, is $225. 

¢ Operates automatically: No 
operator need be assigned to 
continuously watch the ab- 
sorption machine. Takes a 
maximum of ten minutes to 
put machine on line, ready for 
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full load. Unit operates auto- 
matically until time to shut 
it down. 
e Ability to operate long num- 
ber of hours each year: Dur- 
ing months of April through 
December, unit operates 18 hr/ 
day ... or about 5,000 hr/yr. 
Each year of operation on this 
duty is equal to about three 
years operation on normal air 
conditioning load. 

Refrigeration absorption ma- 
chine is a product of Carrier 
Corporation, 300 S. Geddes St., 
Syracuse 1, N. Y. 

For more information circle 
5500 on Reader Service Slip. 


NIAGARA "NO FROST” 


25 Years’ Successful Experience 


* Never any defrosting shutdown 


at get a itd 


See LT ea yea itd 


Citrus Juice Concentrate Freezing 


Write for Niagara Bulletin 105 


NIAGARA BLOWER COMPANY 


Dept. FP-10, 405 Lexington Ave. New York 17, N. Y. 
District Engineers in Principal Cities of U.S. and Canada 


Le 
5501 on Reader Service Slip 
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Pfaudier offers quick de- 
livery on heat exchangers 
through a program of 
stocking assembled units 
and standard components. 


Would two-week delivery 
help you decide where to 
buy a heat exchanger? 


Look then to Pfaudler, where off- 
the-shelf delivery can solve many 
of your process problems in two 
weeks. 

This stocking program applies to 
tube side 316 stainless steel heat ex- 
changers with carbon steel shell in 
single- and double-pass, fixed tube 
sheet design. Capacities include 56, 
104, 149, 216 and 316 sq. ft. Other 
standard FTS sizes up to 20” shell 
diameters are quickly assembled to 
your specifications in approximately 
four to six weeks, 

Pfaudler also stockpiles a com- 
plete line of flexible standard com- 
ponents, permitting quick delivery 
on many sizes of packed floating 
head, internal floating head and “‘U”’ 
bundle design types. 

If your needs can’t be met with 
standard stainless steel units, Pfaud- 
ler offers heat exchangers of many 


different alloys. Included are nickel, 
Inconel, monel, titanium, zirconium, 
Hastelloy, karbate and combination 
units of karbate and glassed steel, or 
glassed steel and alloy construction. 

Call on Pfaudler’s design depart- 
ment to help you solve your heat 
transfer problems. They’ll be glad 
to give you the benefit of years of 
experience in the process industries 
not only with heat exchangers but 
other integrated Pfaudler process 
equipment. 


New Heat Exchanger Bulletin 


Bulletin 949, just off the 
press, contains 28 pages 
of informative data on 
Pfaudler’s flexible stand- 
ard and _ custom-built 
heat exchangers includ- 
ing applications, types 
available, design specifications and 
operating characteristics. Check coupon. 








() Mills — Wet Grinding. 
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r 
THE PFAUDLER CO., Dept. FP-107, Rochester 3, N.Y. 

| Please send Bulletin 949 on [[] Heat Exchangers and the Following 

| Additional Food Processing Equipment by Pfaudler: [[] Conical Dryer-Blender 
| ©) Tanks—Mixing and Storage [] Titan Superjector [] Fillers—Rotary Piston 
and Gravity Types [[] Evaporators—Film Type 

| Name seed ape a Ae 

| Company bs iit i 

| Address cei liad tiated blaine et bce ite ne didactic, Iai 

| City 3 

L 
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Electrically, thermostati- 
cally controlled purger for 
refrigeration 


Development of an auto- 
matic, condenser-type purger 
is, announced in a _ bulletin. 
Bulletin lists specifications for 
two models, one for up to 300 
tons of refrigeration and the 
other for plants of over 300- 
ton capacity. Purger operates 
on principle that air and most 
condensable gases are lighter 
than ammonia refrigerant gas 
in normal operating mixtures. 
Therefore, if mixture is not 
agitated, air will rise to point 
where it can easily be vented. 

Included in bulletin is a 
chart demonstrating this the- 
ory by comparison of densities 
of air and ammonia in mix- 
ture, at operating condensing 
pressures, and condensing tem- 
peratures. 

Purger bulletin PE-700 is 
available from J. E. Watkins 
Co., 307 Lake St., Maywood, 
Illinois. 

For your copy simply circle 
5503 on Reader Service Slip. 


Ultrasonic tanks designed 
for low cost processing 


Uses: For high intensity 
ultrasonic application in clean- 
ing, degreasing, pickling, and 
electroplating of metals. 

Features: Designed for low 
cost processing, tanks include 
high ultrasonic efficiency op- 
erating at a resonant fre- 
quency of 20 kecs/sec. Large 
capacity (5-gallon and 8-gal- 
lon) and operating efficiency 
make them effective for chem- 
ical, physical, and _ biological 





Ultrasonic 5-gallon tank, shown, 
operates with 400-watt ultrasonic 
generator 





Would 


PRECISION 
PUMPING 


help you too? 


Thermal unit does 
successful job 
with Viking Pumps 


Precision pumping by two Viking heavy- 
duty pumps contributes much to the 
highly successful operation of starch cook- 
ing units built by Thermal Equipment 
Corporation, Skokie, Illinois. 


WHERE USED—units cook starch con- 
tinuously in many applications, including 
paper, textile, food and other fields, Ex- 
ample: unit easily cooks 25% paste of 
unmodified cornstarch. 


HOW USED—with variable _ speed 
drives, the pumps are used to regulate the 
mixture of ae and water in the pres- 
sure chamber. The slurry pump can be 
varied from 0.5 to 5.0 gallons per min- 
ute—the water pump from 5.0 to 20.0 


gpm. 


WHAT VIKINGS CAN DO 
FOR YOU 


Whether you need precision Pumping of 
have some other pumping ——. ik- 
ings may be your answer. Vikings are the 
best answer for pumping many liquids— 
from viscous or thick semi-solids to light, 
liquefied ps, With Viking Pumps, A 
have: Self priming —smooth, even flow 
—controlled capacity—positiye action—no 
splashing or pounding—no spasmodic 
operation—no foaming or churning. 


For information, call on your | 


nearby 
Viking Pump distributor, or write for 
bulletin 57Sep. 


VIKING — the leader, 
not a follower, 
in Rotary Pumps 


Cedar Falls, lowa, U.S.A. 


In Canada, it’s "ROTO-KING" pumps 


See our Catalog in 
SWEET’S Plant Engineers File. 


5504 on Reader Service Slip 
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processes, as well as for lab- 
oratory investigations where 
larger vessels are required. 

Description: Large treat- 
ment chambers of processing 
tanks are +302 stainless steel 
with input and output drains 
to allow for recirculation and 
filtering of liquid medium. A 
new method of attaching re- 
inforced transducer elements 
by riveting results in extreme 
ruggedness and increased effi- 
ciency in the conversion of 
ultrasonic energy. Ultrasonic 
tanks (Sonitanks) are made 
by General Ultrasonics Co., 
67 Mulberry St., Hartford 3, 
Connecticut. 

For more information circle 
5505 on Reader Service Slip. 


Makes ice at rate 
of 2000 Ib daily 


A selection of ice machines, 
including models suited espe- 
cially to needs of food proc- 
essors, is described in a 44- 
page illustrated booklet. Both 
cube and flaker units are in- 
cluded. Cubes produced in 
volumes of up to 500 Ib per 
day are cylindrical and with- 
out sharp corners. Flakers 
have capacities to 2000 Ib 
daily. 

Booklet “How to Use an Ice 
Machine” is issued by Ameri- 
can Gas Machine Co., 505 
Front St., Albert Lea, Minn. 

For your copy simply circle 
5506 on Reader Service Slip. 
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"You went to Hawaii for pine- 
apple processing techniques, re- 
member?" 


Cwree~rec cco eon. 
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when you consider 


what product contamination 


costs you 


KETTLES OF 
CRUCIBLE 
STAINLESS 
COST LESS 





Install a kettle made of Crucible Stainless Steel and you're 
certain of this: it can’t alter the flavor or change the 
appearance of food. It never takes flavor away either. It 
effectively resists the really harsh processing liquors and 
never chips, peels, or cracks. And no foods, no matter 
what corrosive acids they contain, can break down its 
smooth, shiny surface. That’s why Stainless Steel kettles 
cut product contamination that wastes money. 

It’s this ability to save money that accounts for the 
growing impact of Crucible Stainless on the food indus- 
try. Cleaning is another good example: Stainless cleans 
5 times faster than any other metal. And it comes clean 
so thoroughly that Stainless equipment can be used on 
many jobs — flavor never carries over from one product 
to another. 

In the long run, the more equipment you have made of 
Crucible Stainless, the less you'll pay to process food. 





To get more facts about Crucible Stainless, take either of 
these simple steps: (1) write for free 40-page booklet dis- 
cussing the use of Stainless Steels in the Food Processing 
Industry, or (2) contact Crucible Steel Company of Amer- 


ica, The Oliver Building, Mellon Sq., Pittsburgh 22, Pa. 


first name in special purpose steels 


Crucible 


Steel Company of America 


Canadian Distributor — Railway & Power Engineering Corp., Ltd. . 


5507 on Reader Service Slip 
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Seabrook Farms Company, Seabrook, New Jersey, from the air. 


“USED TO HAVE TWO AND THREE MOTORS 
BURN UP EACH DAY FROM DAMPNESS..." | ou cos: aust controt unr | 


SAF EAL “Now,” says C. J. 


Cox, Electrical 
Department Head 
of the Seabrook Farms Company, Seabrook, New 
Jersey, “we have not had one burn-out due to 
dampness in the last six years on any of some 
one-thousand motors which have been SAFE-T- 
SEALED. These motors are subjected to mois- 
ture from steam and hot water several times a 
day.” 

“At first the cost seemed exorbitant,” says K. F. 
Milde, Purchasing Agent of the Seabrook Farms 
Company, “but when we found we could treat 
about 25-1 HP motors with one gallon of SAFE- 
T-SEAL the cost of $8.00 per motor was so small 
in comparison to the rewind and shut-down costs 
that we have practically every motor in the plant 
operating under moisture SAFE-T-SEALED.” 


If you can use this kind of performance in your 
EXISTING electrical equipment, such as electric 
motors, switches, coils, solenoids, transformers, 
and conduits, contact your nearest Authorized 
SAFE-T-SEAL Distributor listed at right: 





For the name of your nearest 


Authorized SAFE-T-SEAL Dealer 
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Condensable vapors D 
handled by two-stage uni 
vacuum pump clor 

cor] 


A two-stage vacuum pump dus 
has been developed to handle prit 


systems containing consider. vers 
able amounts of condensable frot 
vapors. Pumps have the abil- cipl 
ity to remove condensable va- on ¢ 
pors and, at the same time, inné 
keep a high pumping effi- slee 
ciency. trav 

Two-stage pump is made as sept 
one integral unit, consisting fore 
of a high vacuum stage and a ente 
fore or backer stage, powered Pi 


by a single motor. Used for aut 
both dry and wet systems, ly k 


pumps have rated capacities D 
from 28 to 880 cfm. velo 
Two-stage vacuum pumps Co., 


were designed by Beach-Russ Min 

Co., 50 Church St., New York F 

7, New York. Salt 
For more information circle 

5509 on Reader Service Slip. 





combines features of dust 
filter, cyclonic separator 


Uses: Especially suited for 
separating product from air- 
stream in pneumatic convey- 


Authorized ing system. 


SAFE-T-SEAL Distributors . . . 


Smith of Philadelphia 
1024 Race Street 
Philadelphia 7, Pennsylvania 


J. J. Glenn & Company 
605 West Washington Boulevard 
Chicago 6, Illinois 


George C. Borthig Company 
State Highway No. | 
East Rutherford, New Jersey 


The Huse-Liberty Mica Company 
Peabody Industrial Center 
Peabody, Massachusetts 





Electrical Insulation Suppliers Co 

500 Means Street, N.W. 

Atlanta 18, Georgia 

Felted filter media is used for a 
Write, wire or phone: mY oe widt 
SAFE-T-SEAL LABORATORIES re 
6087 Sunset Boulevard, Hollywood 28, California for automatic, continuous oP- ni. 
Phone: HOllywood 3-6757 Cable: SAFETSEAL eration. All moving parts a 


filter are located on clean ait § a 
side to assure long life for : 
mechanical assembly. 


5508 on Reader Service Slip 
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Description: Dust control 
unit combines features of cy- 
clonic dust separator, and in- 
corporates high efficiency of 
dust filter. Employs Hersey 
principle of high velocity re- 
yerse air cleaning, but differs 
from the usual Hersey prin- 
ciple in that dust is deposited 
on outside of filter sleeves. An 
inner liner surrounds filter 
sleeves, and dust-laden air 
travels in a cyclonic path, 
separating dust particles be- 
fore air carrying the “fines” 
enters filter chamber. 

Product discharge is handled 
automatically and continuous- 
ly by means of a rotary valve. 

Dust control unit is a de- 
velopment of The Day Sales 
Co, 810 Third Ave, NE, 
Minneapolis 13, Minn. 

For more information circle 
5510 on Reader Service Slip. 


Stationery slurry screen 
offers high capacity 
with no moving parts 


Uses: Continuous wet 
screening of slurries contain- 
ing non-fibrous solids. 

Features: Unit has no mov- 
ing parts, requires no power 
for operation. Separations are 
made in 8 to 48 mesh range, 
with capacities ranging from 





Compact screen comes in four 
sizes, from | to 4 ft wide 


200 gal/ft of width/min for 
48 mesh, to 500 gal/ft of 
width/min for 8 mesh. 
Description: Screen is con- 
cave, horizontal-w edge-bar 
type, secured in stationary 
housing. Feed strikes curved 
Surface of screen tangentially. 


(Continued on next page) 
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FOR EFFECTIVE SPRAYING 


AT LOWER COST 
need a pump that assures 


LOW OVERALL COST 


Look into these DOUBLE-SUCTION 


pumps for general hydraulic service 





ee 
io 


° ®@ High Efficiency 
remember final control is plus 
_ the SPRAY NOZZLE you use! aa 
4 mean 
| Indesign...choose the Spray Nozzles that give you prop- ‘ 
_ er performance, with exact mre pattern, impact, spray Lowest overall expense year after year 
_ angle and capacity. In application ... be sure the noz- ; 
zles as supplied are produced to close tolerances. Metal- 
lurgically, make certain the spray nozzles fit your use. Heads: to 450 ft 
With Spraying Fog you can be sure of spray noz- ch . 
- ziles to — all three requirements. Let ,. Capacities: 
Spraying Systems Co. recommend Spra ‘ty... 
ozzles to meet your needs best. wy ha to 55,000 gpm. 
> YOUR GUIDE TO SPRAY NOZZLE SELECTION Write for 
___ Spraying Systems Co. Catalog No. 24... ‘ 
_ 48 pages, with complete performance data. Bulletin 7057-C 


10.589 


Ingersoll-Rand 
11 Broadway, 
New York 4, N.Y. 


Write for your free copy. 


SPRAYING SYSTEMS CO. 


3213 RANDOLPH STREET @ BELLWOOD, ILLINOIS 
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"We use one 6,000 - lb and three 15,000 - lb Heil dryers at our 
two Fruit Industries, Inc., plants in Florida to produce citrus 
pulp cattle feed. 


They have given us excellent moisture control, 
ideal particle size, economical and dependable 
service. The pulp comes from 
tons of oranges squeezed 

for fresh juice. The juice is 
refrigerated and shipped by 
water to New York City and dis- 
tributed through local milk de- 
liveries as far west as Iowa.” 


Anthony T. Rossi, President 
Fruit Industries, Inc. 


Compound showering flights assure ideal utilization 
of the drying medium, maximum air activity in all 
areas of the drying drum, and maximum evaporating 
capacities within a compact machine. 


WRITE, WIRE or CALL for further information. 


THE HEJL co. 


(Manufacturers of Ardrier Dehydrators for the Arnold Dryer Ce.) 
3000 W. Montana Street, Milwaukee 1, Wisconsin 
5511 on Reader Service Slip 


Food by-products are carried on a stream of hot air 
in the Heil dryer. Having three cylinders in one drum 
accurately controls moisture and lowers costs by— 

Automatically providing a 3-stage drying process 
with changing temperatures and air velocities ideally 
suited to changing moisture content. 

Automatically establishing correct exposure time 
for each particle, based upon weight due to moisture 
content. 

Making use of radiant heat given off by center and 
intermediate cylinders. 
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Sturtevant Blenders Help Hershey — 
Control Consistency of New Product 


Every chocolate lover knows that the texture and 
flavor of Hershey products always can be depended 
upon. Consistency is important to the Hershey people. 
With a new product just developed, they control con- 
sistency by using carefully tested ingredients, weighed 
automatically, and then mixed in Sturtevant Blenders. 
Operation of the Blenders also is automatic — even 
to their timing. 

Consistency is a problem to many food manufac- 
turers and processors, and frequently an all-important 
step in its attainment lies in blending. Sturtevant 
Blenders start delivering highly intimate blends in as 
little as 1 to 2 minutes — an entire blending cycle 
takes only 3 to 5 minutes. Consistency of each batch 


ad 


Three 50 cu. ft. Sturtevant Rotary Batch Blenders 
blend chocolate powder and other ingredients for 
a mew product of the Hershey Chocolate Corp 
(Hershey, Pa.) Operating in a group — completely 
automatically controlled, each blender can process 
more than a ton per batch 


R. H. Schock, chemical engineer 
responsible for developing new 
eoreney roduct, demonstrates easy 
accessibi gi feature of Sturtevant 
Blenders. To open, Schock merely 
unfastened six bolts — about a 
minute’s work. 


Sturtevant Rotary Batch Blenders are available in nine 
standard models with capacities ranging from 25 to 900 
cu. ft. Operation may be automatic, semi-automatic, or 
manual. Liquid injector-pipes may be added for inject- 
ing liquids during blending or for rinsing afterwards. 
Materials of construction are carbon steel, stainless or 
Monel metal. Write today for descriptive brochure. 


is assured by the Sturtevant 4-way blending action. 
The interior scoop distributing system operates gently, 
yet always produces a thoroughly integrated blend. 

Sanitation is also of prime importance in food plants. 
Sturtevant dust-sealed design keeps ingredient fines in- 
side the drum, oil and grease outside (no bearings 
inside drum). Moreover, drums are self-discharging, 
leaving little residue. ‘Open-Door’ accessibility allows 
entry and inspection in a matter of minutes. Complete 
cleaning can be done automatically (with the installa- 
tion of injection sprays) or manually — with prac- 
tically no downtime. Hershey, for example, keeps its 
three Sturtevants clean with the expenditure of only 
an hour per week of maintenance time. 








STURTEVANT 


MILL COMPANY 


122 Clayton St., Boston 22, Mass. 


CRUSHERS ¢ GRINDERS * PULVERIZERS * MICRON-GRINDERS 
AIR SEPARATORS ¢ BLENDERS ¢« MIXERS ¢ FEEDERS 
SCREENS ¢ ELEVATORS ¢ CONVEYORS 
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(Continued from preceding page) 


Undersize material is collected 
in lower part of housing and 
discharged; oversize flows 
across lip at base of screen 

Particle -size separation j; 
controlled by openings bp. 
tween wedge bars. Distance 
between bars is approximately 
twice dia of largest partick 
desired in undersize fraction, 

DSM Screen is product of 
Dorr-Oliver Inc., Barry Place. 
Stamford, Conn. 

For more information circk 
5515 on Reader Service Slip 


Product damage mini- 
mized in water blancher 


with perforated flights 


Perforation of the flights of 
a screw conveyor allow free 
flow of water back through 
the flights, while product is 
conveyed forward. Thus, flow 
of water around the screw in 
opposite direction of product 
being blanched is _ lessened. 
This gentler action, plus main- 
tenance of optimum clearance 
between trough and_ flights 
means less damage to fragile 
products. 


Perforated flights have 24-inch 
diameter, permitting shorter 
travel to reduce product damage 


Damage is further min 
mized by use of perfora 
out-curved paddles at dis- 
charge end of blancher, whi 
lift product onto a draining 
screen in the discharge chute 
Curved design of lifting pét- 
dles prevents return of aly 
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processing equipment 


portion of product to rotating 
fights, while perforations as- 
sure that water will not be 
lifted and discharged with 
product. 

Thermascrew water blanch- 
er was developed by Rietz 
Manufacturing Co. Santa 
Rosa, California. 

For more information circle 
5516 on Reader Service Slip. 


Select water jet exhausters 
and compressors to meet 
operating requirements 


Complete line of  single- 
nozzle and multi-nozzle water 
jet exhausters, water jet labo- 
ratory vacuum pumps, and 
barometric hydro-vac exhaust- 
ers for pump priming, han- 
dling air and evacuating ves- 
sels, and for mixing gases and 
liquids in continuous processes 
is described in 15-page bul- 
letin. 

Included is application, con- 
struction, and operation infor- 
mation on each type exhaust- 
er, along with capacity curves, 
capacity ratios, and water 
consumption tables to help in 
selecting proper type and size 
exhauster to meet specific 
operating requirements. Pump 
priming capacities for both 
single-nozzle and multi-nozzle 
are shown in tabular form. 
Bulletin also shows several 
exhausters designed for serv- 
ice with corrosive vapors, in- 
cluding carbon-lined, stainless 
steel, rubber-lined, and Haveg 
types. 


“Water Jet Exhausters and 
Compressors”, bulletin 4P, is 
available from Schutte and 
Koerting Co., Dept. JA-3, 
Cornwells Heights, Bucks 
County, Pennsylvania. 

For your copy simply circle 
5517 on Reader Service Slip. 


READER SERVICE 


For more information on 
equipment described in 
these articles . . . use the 
convenient, self-mailing 
Reader Service Slip op- 


Posite the inside back 
cover. 
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The Golden Age Beverage Co., Inc., of 
Akron, Ohio, franchised bottlers and dis- 
tributors of Pepsi-Cola, use Tygon Formu- 
lation B44-3 Transparent Flexible Plastic 
Tubing extensively in their Pepsi-Cola 
operation. Liquid sugar and syrups are 
piped to process vats, prepared mixes are 
pumped to storage tanks . . . all through 
2” id. x 2%” 0.d. Tygon B44-3 Food and 
Beverage hose. 


Tygon B44-3 Tubing was chosen for this 
operation because of its many outstanding 
advantages over other piping mediums. For 
example, because it is non-contaminating 
and totally inert to food acids and alkalis, 


Send for Bulletin 1-97. It’s yours 
for the asking and gives the com- 
plete story on Tygon B44-3. 


TYGON 644- 


food and beverage hose 


there is no possibility of flavor taint or odor 
resulting from its use. Its glass-like clarity 
enables operators to visually check contents 
at any point. 


Tygon B44-3’s flexibility makes it adaptable 
to any layout. It can be used in long con- 
tinuous runs without extra joints or 
couplings, and if desired, hoses may be 
interchanged or simply moved from one 
application to another. The highly polished 
bore permits fast, thorough cleansing—Ty- 
gon lines may be uncoupled, washed or 
steam flushed — and be back in service in 
minutes. Fifty-five bore sizes from 1/16” 
to 3” id. insure a size for every need. 


Consider for a minute how taste-free, odor- 
less, transparent flexible “piping” can bene- 
fit your operation... 


Plastics and Synthetics Division 


oe WS: 


ae 
U. S. STONEWARE 


AKRON 9, OHIO 
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Two of the Merco Centrifuges installed at Clinton Corn Processing Company 


UE 


Better Starch at Clinton 
with Mierco 
Centrifuges... 


RE EOL FT FE PORE 
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At Clinton Corn Processing Company, a Division of Standard 
Brands Incorporated, fifteen Merco Centrifuges of three different 
designs give increased recovery of a higher quality starch . . . at 
reduced processing costs. The first unit was ordered in 1937, and 
today Merco Centrifuges are used at Clinton for a two stage 
Primary Separation system and for Gluten Thickening. 


In addition to the Merco Centrifuges, Clinton has recently or- 
dered a battery of TM DorrClone clarifiers, newest development 
in centrifugal equipment for the starch industry. These units will 
be used for filtrate clarification and thickening of recovered filtrate. 


LP, LN EIEIO ONL IP BE CS. 


For more information on Dorr-Oliver centrifugal equipment 
for wet separations, write Dorr-Oliver Incorporated, Stamford, 
Connecticut. 





DorrClone, Merco, T.M. Reg. U.S. Pat. Off. 
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processing equipment 


Reprint tells how Dulany 
prevents refrigeration 
plant failures 


Eight-page article describes 
experience of J. H. Dulany & 
Son in operation and mainte- 
nance of rotary booster com- 
pressors in refrigeration plant. 
Illustrated reprint describes 
functions of essential ele- 
ments, includes detailed steps 
for inspection, overhaul, re- 
assembly. 

Copies of “Prevention of Re- 
frigeration Plant Failures” 
are available from Freezing 
Equipment Sales, Inc., York, 
Pa. 

For your copy simply circle 
5520 on Reader Service Slip. 


Non-clog pumps feature 
impellers which trim to 
any desired diameter 


Uses: For elevating sew- 
age, pumping sludge, handling 
heavy settleable solids, efflu- 
ent, and other wastes. 

Features: Wide range of op- 
eration, since single-passage 
impellers may be trimmed to 





Single-passage impeller may be 
trimmed at factory or by user 


various diameters to meet the 
requirements of other heads 
and capacities. Dynamic and 
hydraulic impeller balance is 
retained without need for 
separate counterbalance. 
Description: Horizontal and 
vertical non-clog pumps. Single 
passage impellers in pumps 
have range of sizes from 3” to 
5”, inclusive, suction and dis- 






Have. you 
changed 
your 
address 
recently ? 











@ If so, you'll want to insure 
that your copy of FOOD 
PROCESSING reaches you 
without interruption. Just 
send us your new address... 
use the convenient form be- 
low. 











Please answer all questions in 
regard to your new affiliation, 
and in addition give us your 
former address including 
company, city and state. 













mail this request to 
READER SERVICE DEPT. 
FOOD PROCESSING 


111 East Delaware Place 
Chicago 11, Illinois 












Your Name Present Title 
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processing equipment 


charge diameters. Discharge 
may be turned to various po- 
sitions, and casings have clean- 
out opening. Ready access to 
impeller area is provided by 
detachable suction and pack- 
ing covers. 

Non-clog pumps (Aurora 
Mono-Vane) are manufac- 
tured by Aurora Pump Div., 
The New York Air Brake Co., 
76 Loucks St., Aurora, II. 

For more information circle 
5521 on Reader Service Slip. 





4-page bulletin describes 
processing equipment 


Processing equipment for 
various industries is illus- 
trated and described in 4-page 
bulletin. Equipment shown in- 
cludes hammer mills, double 
and single disc attrition mills, 
single and double roll crush- 
ers, and magnetic separators. 

Cleaning, separating, dehull- 
ing, and delinting equipment 
for the oil, milling, and asbes- 
tos industries; as well as 
roasters, grinders, texturizers, 
cooling cars and tables, clean- 
ers, classifiers, and blanchers 
for use in nut and food proc- 
essing are included. 

Bulletin 57, “Bauer Process- 
ing Equipment”, is available 
from The Bauer Bros. Co., 
Springfield, Ohio. 

For your copy, simply circle 
9922 on Reader Service Slip. 
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"The liner's almost intact, chief, 
but the walls are awful flabby." 
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"5 times more cooling with less than 


half the cooling surface’’ 




































Irish Moss Filtrate Cooler. Mr. Neal F. Fogg 
checking performance of 30-plate “Superplate” 
heat exchanger cooling Irish Moss filtrates from 
149° down to 90° F, 






“Your ‘Superplate’ plate-type heat exchanger sure solved 
our cooling problem,” says Neal F. Fogg, Plant Engineer of 
Algin Corp. of America. “We had two shell and tube 
heaters, but couldn't get enough temperature drop to cool 
Irish Moss filtrates to 90°. 

“Clogging was a constant problem, too. Not to mention 
gasket blowouts due to pressure build-up. 

“So we switched to ‘Superplate’ .. . easily get our needed 
55° temperature drop . . . which is five times more cooling 
than we used to get with two coolers. Clogging no longer a 
problem. And our first year was 100% maintenance free.” 


Not just a cooler 


Versatile “Superplate” heats, cools, regenerates and 
Shortime pasteurizes almost any liquid. Electropolished 304 
or 316 stainless steel plates have from two to five times more 















ee 


Sugar Liquefier — Cherry-Burrell "Superplate” 
500 gallon-per-hour syrup cooler in a large bev- 
erage plant. 


Pre-Canning Heater. 1500-gallon-per-hour 
“Superplate’’ heat exchanger in a beverage plant, 
used as a pre-canning heater. 


oT 





Chocolate Liquor Heater. 5000-pound-per-hour 
“Superplate” heats chocolate liquors to 250° for 
cocoa butter extraction process, 


heat exchange surface per pound of product than tubular 
exchangers. 

“Superplate” saves money, too — through reduction of 
heating and cooling costs:by regeneration . . . through elimi- 
nation of product evaporation and shrinkage . . . through 
space savings. 


See your Cherry-Burrell Representative. Let him prove what 
“Superplate”’ can do for your product. Or write for literature. 








CHERRY- BURRELL 


CORPORATION 
427 W. Randolph Street, Chicago 6, Ill. 


Dairy ¢ Food « Farm ¢ Beverage ¢ Brewing * Chemical ¢ Equipment on 


SALES AND SERVICE IN 58 CITIES—-U.S. AND CANA 
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for the butcher, 
the baker, 


the candy-stick maker... 


Oakite announces 


a new, superior detergent 


Super-Det 


Here is a new detergent in a class all by itself. 
Oakite Super-Det has every quality of the finest 
detergent—only more so! 


For instance, if you want fast wetting-out action, 
Oakite Super-Det stands out a mile ahead of ordi- 
nary detergents. Or is it all-round cleaning ability 
you want? Oakite Super-Det is a star performer on 
dozens of different types of food soils. How about 
free-rinsing properties . . . low concentration required 
...water-softening action...safety to metals, rubber, 
glass—and hands? Ordinary detergents might feature 
a single one of these desirable qualities. Oakite 
Super-Det features all of them. 


Where superior sanitation is required, as in food 
plants, Oakite Super-Det is ideal. It’s designed for 
packers, canners, breweries, frozen food processors, 
meat packers, bakeries, dairies. 


Ask your local Oakite Technical Service Represen- 
tative to demonstrate Super-Det in your own plant 
under your own conditions. Or write for details to 
Oakite Products, Inc., 26G Rector Street, New York 
6, N.Y. 


Expért Division Cable Address: Oakite 


Technical Service Representatives in Principal Cities of U. $. and Canada 


5524 on Reader Service Slip 
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MAINTENANCE 


Basic parts of wire belt washer are mobile cart (a), wash and 

rinse tanks (b), drip pan (c), washing head (d), and pumping unit 

(e). On the floor, are hoses for connecting pump to water tanks 
and to washing head 


Wire belt washing 
made automatic 


Mobile unit requires only one operator to wash, 
rinse, dry belts to 24” width . . . eliminates dis- 
mantling belts from conveyor 


By using new mobile wash- 
er, wire belts can be cleaned 
automatically without remov- 
al from the conveyor frame. 
Only one operator is needed 
to place washer in position on 
conveyor. Unless belt is ex- 
tremely dirty, just three 
passes of the belt through the 
washing head are necessary 
to clean it. 

Accompanying photos show 
compactness of washer. Except 
for water tanks, all’ washer 
parts fit into mobile cart, 
which provides easy transpor- 
tation to any desired plant lo- 


cation. Parts include the 
washing head, drip pan, and 
pumping, heating, and flow 
control units. 

Washing head is constructed 
of aluminum, can readily be 
carried by operator up a step- 
ladder for difficult installa 
tions. The head contains four 
rotary brushes. To remove 
dirt, conveyor belt is raised 
sufficiently to be placed be 
tween these brushes, 
rotate against both sides 
belt as well as through bath 
of cleaning solution. 
manufacturer’s research pe 


FOOD PROCESSING 





riod, cleaning agent was Oak- 
ite +161, which is an inhib- 
ited aluminum material, and 
was used at % oz/gal at tem- 
peratures of over 160°F. 

Drip pan slides under wire 
belt and is clamped on con- 
veyor frame. Pan is equipped 
with stationary brushes which 
remove drops of water from 
belt as it leaves the washing 
head. Because of high tem- 
perature of the cleaning solu- 
tion (nearly 200°F), moisture 
on the belt evaporates quickly. 

Pumping, heating, and flow 
control devices are built into 
mobile cart. Pumping unit 
consists of a motor’ with 
pumps mounted at each end 
— one for pumping solution 
from tank into washing head, 
the other for pumping solu- 
tion from head back into tank. 

Heating unit acts only as a 
booster to maintain tempera- 





“Even Tiny 


doesn’t slip on | < 


F ed “This new stuff’ is the world’s only abrasive rolled steel floor 
| Ue plate—A.W. ALGRIP—a super-safe footing under the most hazard- 
ous slipping conditions—including those of the food and meat 
processing and packing industries. 

“Even Tiny doesn’t slip’? sums up the ALGRIP safety story. 
ALGRIP’s exceptional non-slip properties result from a patented 
process in which a grinding-wheel type abrasive is rolled—not 
coated—to a controlled depth as an integral part of tough steel 

plate. Usage merely exposes more abrasive. 
Make a test installation in your worst slipping area. Use 
ALGRIP as an overlay or as independent flooring—it fabricates 
T ; : ‘ 2 2 “ easily and requires no maintenance. Try it—and watch your 
oa wire belt, washing head j ALGRIP installation pay for itself as accident and insurance rates 

remains stationary on con- , al o down 

veyor frame; belt moves through 8 F 


washing head and over drip pan a 7 : r F: LGRI ABRASIVE ROLLED 
a | re. A STEEL FLOOR PLATE 


ture while washer is in opera- 
tion. Therefore, tanks should ALGRIP—approved for safety by Underwriters’ Laboratories 


be filled with ‘A ‘ 5 

wr te i Seat. Eee A oe ALAN WOOD STEEL COMPANY 
matic thermostat, set at 200°F 
to prevent overheating. It op- 
erates on 220 or 440 v, 3 phase, q i rs Name 
60 cye line. Title 
_ Wire belt conveyor washer nig == OTHER PRODUCTS: 

is development of Union Steel A.W. SUPER-DIAMOND rolled steel floor 
Products Co., Albion, Mich. plate—Plates—Hot and cold rolled sheet 


ant more information circle and strip—{Alloy and Special Grades) ~ City 
825 on Reader Service Slip. 


Conshohocken, Pa. 


Please send me A.W. AvGrip Booklet AL-S22 





Companys 


Address 
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PACKAGED 
TREATMENT 
for black eyes... 


Are you getting a “black eye” in your 
town because waste from your plant is 
polluting streams...causing annoying 
odors? There’s a simple “packaged” 
answer...an answer that may pay for 
itself. 

CHAIN Belt Company has devel- 
oped packaged industrial waste treat- 
ment equipment...Rex Float-Treat 
and Rex Verti-Flo®. These efficient 
units not only eliminate pollution... 
they can actually pay for themselves 
in the recovery of valuable materials 
heretofore ‘“‘washed down the drain.” 
Units are shipped complete and as- 
sembled. All that is needed is to con- 
nect the inlet piping to the plant waste 
lines. No expensive construction...no 
elaborate installation. 

If you’re interested in turning waste 
into profit or improving your public 
relations, write for informative litera- 
ture and case histories on other plants 
that have invested in CHAIN Belt 
Industrial Waste Treatment units. 
CHAIN Belt Company, 4699 W. 
Greenfield Ave., Milwaukee 1, Wis. 


CHAI a | BELT 


CcConmPany 
MILWAUKEE 1, WISCONSIN 
5527 on Reader Service Slip 
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Valve permits low-cost 
individual-zone 
heat control 


Thermostatically controlled 
valve regulates temperature of 
specific plant areas or zones. 
Valve is installed at any point 
in the line, usually replacing 


This zone heat controller can 
be installed on either steam or 
hot water systems 


the regular radiator valve. 
Powered by electric motor 
utilizing low voltage wire, 
valve requires no specialized 
electrical connections. When 
in “open” position, automati- 
cally actuates burner or circu- 
lation system. 

Zonvalve is available as 
complete package (valve- 
thermostat-transformer) from 
Heat-Timer Corp., Dept. 149, 
657 Broadway, New York 12, 
New York. 

For more information circle 
5528 on Reader Service Slip. 


Positive opening, closing 
couplers described 


Large illustrations in file- 
size, 6-pg bulletin show action 
of quick coupling assemblies. 
Action is achieved without 
twisting, kinking, straining, or 
abuse to connecting hose or 
flexible pipeline. No tools re- 
quired to open or close cou- 
pling. 

Bul F-10, “Kamlok Quick 
Coupling Assemblies”, is 
available from OPW Corp., 
2735 Colerain Ave., Cincinnati 
25, Ohio. 

For your copy simply circle 
5529 on Reader Service Slip. 





TO KEEP YOUR COPIES OF 


food. 
processing | 


ALWAYS AT HAND... 


ing 


a 


food era 


| 
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--- ORDER THIS HANDY 
VOLUME FILE... 


sop 


ie STURDY, WILL SUPPORT 150 LBS. 


Bammee-— KEEPS INFORMATION 
AT YOUR FINGERTIPS 


Specially-designed and produced for FOOD 
PROCESSING and available only from Putman 
Publishing Co. File holds 12 issues . . . keeps 
them clean, orderly, readily accessible. Sturdy 
case, made of heavy bookbinder’s board, covered 
with rich green Kivar cover. Hot-embossed, 
16-carat gold leaf lettering. 


The FOOD PROCESSING Volume file is available at the 
special price of $2.50, postpaid, and shipped in individual 
cartons. Satisfaction guaranteed, on money-back basis. 


CLIP THIS COUPON TODAY FOR PROMPT SHIPMENT 


Food Processing Magazine, Putman Publishing Company, 
111 East Delaware Place, Chicago 11, Illinois 
Send me, postpaid, ______. Food Processing Volume Files @ $2.50 
each; 3 for $7.00; 6 for $13.00. 


NAME. 
COMPANY 
ADDRESS. 
CITY. 


(] CHECK ENCLOSED [] BILL ME [] BILL COMPANY 
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FASTER... FOOLPROOF... LESS 
Meet toughest lubrication requirements 


: 


with this centralized 


ALEMITE ACCUMATIC SYSTE 


Can be installed on any machine in 4 easy steps! 


Nad 


1. Remove grease cups or 2. Connect each valve in system to 
grease fittings. its two lubricant supply lines. 


3. Connect valve outlets 
to inlet of bearings. (Each 
valve serves two bearings.) 


Type Il Accumatic Valve 
Handles difficult multiple-bearing lubrication un- — Fully hydraulic—no springs to adjust or replace. 


dona. \ ang : 
der all conditions. Fully sealed for clean lubrica New cvelichle with, bbbrleution :Mocevdian 
tion of power shovels, cement kilns, conveyors — 
: : Cycle Counter—for a fully automatic record 

any outdoor or indoor installation. Operates 

: ; : of bearing lubrication! 4. Provide central pump for 
whether completely immersed in fluid .. . covered supplying lubricant to system. 
by dirt or grit... or protected by anti-corrosive Tests show no appreciable variation in the amount 
paint. For fluid oil or light grease. Four sizes, de- of lubricant discharged after 73,312 cycles— 
livering from .050 to .500 cu. in. of lubricant. equal to 122 years of twice-a-day service! 


ALEMITE ACCUMATIC ADVANTAGES! 


@ Prevents application of wrong lubricant. 
@ Seals completely against damaging dirt, grit and water. 


e No parts are neglected — lubricates inaccessible 


and dangerous bearings at regular intervals. FREE é 
@ Alemite Accumatic Catalog 


Sas Oe liaise dale aed Soli tele Molt hate lalate 


more information CM ailiitehict ellie baste lalseti limi tiilele rs Alemite, Dept. 1-107 
on product at services all bearings in one operation. 1850 Diversey Parkway, Chicago 14, Illinois 


right, circle 5530 
see talorunaiien eee eet clam lull iim Lael) tale: lt Talal: Please send me my free copy of the complete Accumatic Catalog. 
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NEW 30° SWECO SEPARATOR 
SPEEDS FOOD PROCESSING 


Spiral travel is the key to lower processing costs with 
SWECO’s 30” Vibrating Screen Separator—the new in- 
termediate size separator that combines the accuracy 
and big production capacity of SWECO’s 18” and 48” 
models in one highly versatile unit. Screening area 
of the new model is 4.2 square feet, which is four 
times greater than that of the 18” unit and 40% the 
size of the 48” model. 

Depending upon the product being processed, SWECO 
Separators usually will increase production from 50% 
to 200% per square foot of screening area. That’s be- 
cause spiral travel spreads material over the entire 
screening surface, which gives the SWECO Separator 
greater capacity per square foot of screening area 
than conventional screening devices. 

This unique separator assures you cleanest separa- 
tion, most accurate sizing. In achieving high-volume 
production through screens of finer meshes than ever 
before possible, the SWECO Separator extends the 
field of application to more than 200 different mate- 
rials—hot or cold, heavy or light, wet or dry, coarse 
or fine. New intermediate size 30” SWECO Separators 
are available with one, two or three decks. All models 
may be equipped with dust covers. 


Longer Screen Life, Minimum Upkeep 


Unusually long screen cloth life of SWECO Separators 
virtually eliminates down-time and lost production. 
When replacement is necessary, screen cloth change 
is fast and easy. Design simplicity has reduced the 
number of wearing parts, which assures low upkeep. 
The SWEcO Separator’s motor consumes less power 
than other separators of equivalent capacity, and the 
entire load is spring-supported for free vibration, 
thereby reducing power requirements. 


Screening Analysis and Recommendations Available 


Your nearby SWECO District Engineer is available to 
help you with special screening problems. He will 
demonstrate in your plant how a SWECcO Separator 
can screen your material economically and efficiently. 
There is no cost or obligation, of course. 

Ask for catalog describing the new 30” SWECO Separator 
and its applications. Write for Bulletin $-120-4, 


pat - SOUTHWESTERN 


ENGINEERING 
SWeECo . een 
SEPARATORS 


4800 Santa Fe Ave., Los Angeles 58 
LUdlow 3-6262— Cable: SWECOLA 


Engineers and Constructors ... Manufacturers 
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Wash water sterilizer 
also controls pH 


Developed for controlling 
pH and sterilizing wash water 
in cottage cheese manufacture, 
automatic unit will produce 
up to 3000 gph of treated 
water. 


Unit was developed for treating 
cottage cheese wash water 


Water fed to system is first 
cooled and filtered. As it enters 
unit in pipeline, both chlorine 
solution and pH-controlling 
acid are proportioned into it. 
Water then goes to 60-gal 
stainless tank, where it is held 
for 70 seconds. It’s then piped 
to process. 

Chlorine solution used is 
10% available chlorine con- 
centration. Acid is _lactic- 
phosphoric acid combination, 
designed to bring pH to 6. 
Chlorine concentration of 
treated water is 6 to 8 ppm. 
Finished water is free of psy- 
chrophilic organisms, will re- 
portedly lengthen shelf life of 
cottage cheese washed with it. 

NU-ABC water control sys- 
tem is product of Meyer- 
Blanke Co., 310 Russell Blvd., 
St. Louis, Mo. 

For more information circle 
5532 on Reader Service Slip. 


improved Sanitation... 


. in handling bulk sugar 
at the new Los Angeles 
plant of Coca-Cola is de- 
tailed by operations man- 
agement. Article begins 
on page 60. 





Oo Wild. getyou 100) 


with no gamble involved... 
| when your Brick & Tile Floors are | 


Se > : 


Hydroment Joints Provide: 


DENSE, TIGHT, NON-SHRINKING, 
ODORLESS, NON-TOXIC JOINTS. 
INHIBITS BACTERIA GROWTH — 
HIGHLY RESISTANT TO WEAR . 
PROTECT THE VULNERABLE POR- 
TIONS OF BRICK AND TILE WALLS 
AND FLOORS. 


with H. J.F. You Save the Joints 
and Save the Floor... 


HYDROMENT 
oe 


Yes, that 5% joint area 
of an average floor 
installation will exert 
a positive corrosion 
control factor over the 
entire 100% floor area, 


100% satisfaction will 
also result if you insist 
on H.J.F. (hydroment 
joint filler) floors. 


Its job proved floor 
insurance at an 
amazingly low, 
one-time cost. 





need more 
information... 


Note there is a key number at the end of editorial 
articles or advertisements. To request more informa- 
tion check the proper number on the convenient form 
opposite the last page. Send the form to us. . . we do 
the rest. Information comes direct to you. No ‘obliga- 


tion, of course. 
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LATTICE-BRAID Packings of pure "I . ‘ % + 
Tefion fiber for rotating shafts - 
at high peripheral speeds... ‘ = 

role MT ull ha le a 3 LATTICE-BRAID Asbest 
resilient for positive sealing P ‘ tS npr 

and cooler operation under 


extreme temperature and s . } eh 
chemical exposure. . 
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GARLOCK TEFLON* 


Packings Reduce Process Shutdowns 


Centrifugal pumps 







r 
sulfuric acid nd pet 
tions leaked badly with rdinary 


Garlock LATTICE-BRAIDt Packings of Teflon reduce maintenance, lower seri aE Te eran" 
replacement costs, reduce wear on pistons and shafts, and increase produc- dame seale te oh 
tive capacity in countless pump applications where corrosive chemicals ig pe 
and severe operating conditions are encountered. The unique properties of OME oS ln 
Teflon (chemically inert, heat-resistant, low coefficient of friction, etc.) eS. 
make it outstanding for use in chemical or petroleum process pump packings. 

LATTICE-BRAID Packings of Teflon are another important part of “‘the 
Garlock 2,000” . . . two thousand different styles of packings, gaskets, and 
seals to meet all your needs. It’s the only complete line. That’s why you 
get unbiased recommendations from your Garlock representative. Call 
him, or write for LATTICE-BRAID Catalog AD 131. 
















For 
more nae THE GARLOCK PACKING COMPANY, Palmyra, N.Y. 
_ . On product at 
right, circle 5534 For Prompt Service, contact one of our 30 sales offices and warehouses throughout the U.S, and Canada, Teflon packing rings on duplex 
see information For information on other fluorocarbon plastic products contact United States Gasket Company, Plastics ee eau ary nn ee 
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~~ Rubber Expansion Joints, Fluorocarbon Products 


SES 
Potiea ae 


Satara desis 


ee 


a I a ali 


we 
a 


ee 





is 
be 
% 
oy 
i 
a 
ty 


Baws 


gee 









FOOD TESTING 
RESEARCH 


and 
ENGINEERING 





To assist Food Technologists in 
improving their products and 
processes and in new product de- 
velopment, we have coordinated 
a special group of testing labora- 
tories. These concentrate on 
selection of raw materials, im- 
proving and controlling food 
processing, developing new food 
formulas, and improving the 
finished package. 

Our Food Testing, Research, 
and Engineering Program offers 
the following services adapted 
to the special requirements of 
the food industry: 


e Psychometric Evaluation 

Chemical Analysis 

Microbiological Studies 

Toxicological Evaluation of 

Food Additives : 

@ Physical Evaluation of 
Packaging Materials 

e Psychometric Evaluation of 
Package Sales Appeal 

e Evaluation of Kitchen 
Appliances and Equipment 








ESTABLISHED 1880 
290 Park Avenue, Hoboken, N. J. 
BOSTON + BROWNSVILLE 
DALLAS - DENVER - LOS ANGELES 
PHIS - NEW YORK - PHILADELPHI 
PROVIDENCE-SAN ANGELO =f 
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Alkaline detergent 
for stainless equipment 


Disperses hesperidin deposit 
from citrus processing 


An alkaline detergent has 
been compounded expressly 
to clean stainless steel equip- 
ment. It contains wetting-out 
and lime sequestering prop- 
erties. 

Detergent is effective in dis- 
persing hespiridin deposits 
from citrus processing equip- 
ment. Applied by circulating 
solution through extractors, 
heat exchangers, pasteurizers, 
and evaporators. Can also be 
used as spray to clean surfaces 
of conveyors, floors, storage 
bins, and extractor troughs. 

Composition No. 162 is prod- 
uct of Oakite Products Inc., 
127A Rector St., New York 6, 
New York. 

For more information circle 
5536 on Reader Service Slip. 


Small rectifier provides 
dc current for new line 
of disc clutches 


Direct magnetic action elimi- 
nates yokes, shifters 


Uses: For a wide range of 
machinery and power trans- 
mission applications. 

Features: Direct magnetic 
action eliminates mechanical 
yokes and shifters or self-en- 
ergizing actions that cause 
wear. Plug-in connections 
eliminate slip rings and brush- 
es. Over-sized bearings are 
factory-sealed and require no 










a 
Silicon rectifier, only 434" by 
3", mounts almost anywhere 













Would you like 
to receive 


FOOD PROCESSING. 
personally ? 










It will be sent to you 
without charge or 
obligation... 







... if you quality 






... if you request it 







If you are responsible for processing operations in an adminis- 
trative capacity as plant superintendent, food technologist, 
chemist, engineer or equivalent responsibility . . . in a plant of 
substantial operations* where food processing is an important 
factor . .. FOOD PROCESSING will be sent to you without 
charge or obligation if you request it. Use form below. In te- 
questing, be sure to answer all questions. If your firm is not 
rated or listed in standard references, indicate size of the com- 
pany by capacity, annual sales or number of employees. Unless 
all information is given, magazine will not be sent. 











*“Substantial operations” does not necessarily mean an extremely 
large plant. But requests for the magazine exceed supply so we must 
set standards to insure publication being sent where it can be used to 
best advantage. 
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111 EAST DELAWARE PLACE 
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lubrication under normal con- 
ditions. Small silicon rectifiers 
simplify conversion of 115 v 


ac. 

Description: Style “GS” and 
“GSW” clutches, for dry and 
wet applications respectively, 
are intended primarily for 
split shafts with keyways. Set 
screws make fast, easy work 
of positioning and installation, 
with stationary magnet body 
anchored against rotation by 
a simple strap assembly. 

"Clutch can be driven from 
either end. Adjustment for 
lining wear is easily made 
with screws that also provide 
for mechanically engaging 
clutch in event of power fail- 
ure. Clutches are built in sizes 
from 4” to 9” diameter. 

Style “GS” and “GSW” 
clutches are built by Stearns 
Electric Corp., 120 N. Broad- 
way, Milwaukee 2, Wis. 

For your copy simply circle 

5537 on Reader Service Slip. 






No-spill lubrication 


All-purpose bucket pump with 
gasket-sealed cover eliminates 
lub spillage, serves plant ma- 
chinery and automotive units. 
See article on page 79. 


‘Bondable’ Teflon adheres 
to food equipment, using 
commercial adhesives 


“Bondable” Teflon is avail- 
able from another supplier. 
Sheets and tapes are surface- 
treated to make possible per- 
manent bonding with regular 
commercial adhesives to alu- 
minum, mild steel, wood, plas- 
tic, and glass. Chutes, rolls, 
and guide rails have been 
successfully covered with Tef- 
lon to improve food plant 
operations. Teflon’s important 
characteristics are very low 
co-efficient of friction and 
anti-sticking properties. 
_ Bondable Tefion is available 
in thicknesses of .005, .010, 
015, .030, and .060’, with a 
maximum 12” width, and in 
sheets 24 x 24” from Abbott 
& Biddle, 2417-x27 Federal St., 
Philadelphia 1, Pennsylvania. 

For more information circle 

38 on Reader Service Slip. 
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Crane Valves Pay for Themselves in Trouble-Free Maintenance 


~~" 


Beginning another 50 years of cost-free valve service 


This remarkable case history proves how 
the right valve can save money in repairs 
and maintenance—again and again. 


This Crane 10-inch stop-check valve 
has been in use since 1906 at Seattle 
Cedar Lumber Mfg. Co., Seattle, Wash. 
Operating at 360° F. and 150 psi., the 
valve is closed every third or fourth night 
when one of 3 boilers is shut down. The 
valve is also closed every 3 weeks when 
the boiler is down for inspection and 


cleaning. About a year ago, this Crane 
No. 28E Ferrosteel valve was opened for 
inspection, cleaned up, and put back into 
service. Repair parts needed? None. 


In short, all 50 years have done to this 
Crane valve is emphasize how rugged 
and dependable it has proved, and how 
important it is to use quality valves on 
every service. For complete information 


* on any valve problem, contact your 


Crane Representative. 




















YOU'LL FIND GOOD tips on 
valves in "Valve Performance 
Facts’’—32 case histories 
throughout industry. Ask your 
Crane Man for a copy or 
write to address below. 


CRAN E VALVES & FITTINGS 


PIPE e PLUMBING @ 


KITCHENS e 


HEATING e 


AIR CONDITIONING 


Since 1855—Crane Co., General Offices: Chicago 5, Ill. Branches and Wholesalers Serving All Areas 
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Automatic water or steam units 
cut spoilage, dehydration problems 
improve packaging, storage 

conditions 


A complete line—sizes and types to 
fit your needs—is designed for single 
or multiple installation. Self-con- 
tained units require no floor space, 
cost as low as $10 per year per unit 
to operate. Fully guaranteed. High 
capacity. 


; FREE BOOKLET 













i s e Catalog F-6  , ° 
F 2 ~<, contains “details. ——— ~ ° 
i = and. Mustrations + ° 
; compete tine’ < Bahnson Company : 
b! : . WINSTON-SALEM, N. C. . 
f , ee 5540 on a aceite ‘Slip. Ce ae eee 
b 

i 

f 

hes 

f JACKETED PIPE 

f and FITTINGS 


@ The above cutaway illustrates H & B standard jacketed welded pipe and fitting con- 
struction, designed to allow complete jacketing of the product pipe. Special jigs and 
fixtures enable H & B to insure complete uniformity of the jacket area in relation to the 
O D of the product line and the I D of the jacket pipe. All H & B jacketed equipment is 
hydrostatically tested at 450 to 500 p.s.i. H & B welded steel jacketed fittings are ideally 
suited for process piping of pressures reaching 300 p.s.i. and temperatures up to 
750°F....A few of these fittings and valves are illustrated below. For more information 
send for bulletin J-57. 


Saye ae 


nan et sr ie wasanstensltoim<anengnentnn ape’ 






HETHERINGTON & BERNER INC. + 757 KENTUCKY AVE., INDIANAPOLIS 7, IND. 
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Short-cut method 
resurfaces aisles 
at 31% saving 


Special aggregates lend 
strength at points of 
greatest wear 


A short cut method of 
resurfacing aisles in plant 
areas with heavy-duty flooring 
effects savings of as much as 
40c a sq ft over conventional 
method. It also results in a 
more durable job than another 
rather common short cut meth- 
od. It’s called “edge scarifica- 
tion”. Here’s how it works: 
A triangular trough, 34” deep 
at its deepest point, and ex- 
tending 12” from the edge of 
the aisle into the center, is 
jackhammered out of the old 
floor at each side of the area 
to be resurfaced. (See Figure 
1.) From aé_ cross-sectional 
view, the trough has a wedge 
shape. After a non-reversing 





Fig. 3—"'Feather Edge" 


bonding agent has been ap- 


plied, a heavy-duty special 
emery aggregate concrete 
flooring (34” deep) is laid 


down on top of the old surface 
and into the two troughs. An 
incline is thus formed between 
the top of the new surface and 
the original flooring at either 
end of the aisle. 

Advantages of “edge scarifi- 
cation” over the conventional 
er “inlaid surface” method 
(Figure 2) lie in elimination 
of the dirt and dust created 
when the old flooring is scari- 


| : 








| Tops for Tough 
* Cleaning Jobs 


le “'CBS'' Cleaner is the 
ne detergent — 
able. Superb balance and _ 
wetting agent content — 
excellent soil eogeenge 
emulsification, and free rinsing. 


t 


* High Temperature 
Cleaning 


1 for 
lenzade Flash-Kleen is idea 

pri cleaning jobs. _ 
**baked-on"’ soil residues quickly 


with the Klenzade Steam Cleaner. 


*® Controlling Mineral 
| Deposits 


Klenzade Flash-Klenz removes and 
prevents lime 


of Cleaning ompleyet = 
Chlorine Sanitiza- 
tion and Water 


Treatment oi 
de XY-12 Liquid Sock 
Hypochlorite for thoroess 
fast action. Control-packag 8 
in ready-to-use solstiopelet oo 
dissolving —— no pels 
.* Choice selection 
‘Sire application — . 
itation Survey 
— = Request 


"ALL OVER AMERICA 


KLENZADE FIELD 
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sanitation & maintenance 


fied with jackhammers, grout 
applied and a heavy-duty con- 
crete flooring laid down. Ex- 
pensive labor involved in the 
ripping up operation is elimi- 
nated. “Inlaid-surface” jobs 
cost as much as $1.35 for sq 
ft against as little as 93c for 
“edge scarification”’. 

“Edge scarification” also of- 
fers advantages over another 
short cut method, used to some 
extent in recent years to pro- 
duce a “raised flooring with 
feather-edging’” (Figure 3). 
In this procedure the floor is 
not scarified. Instead a non- 
reversing neoprene-bonding 
agent is used to hold the new 
surface to the old one. A 34” 
heavy-duty emery aggregate 
concrete flooring is used. Since 
square edges with a. vertical 
drop of 3%4” would make it 
difficult for fork-lift trucks 
and other vehicles to get on 
and off a raised aisle, the 
heavy-duty concrete is fin- 
ished at each side to form a 
small incline between the 
raised surface and the original 
flooring at either side of the 
} aisle. The aisle looks something 
' like the one made by “edge 

scarification” but lacks the 34” 
over-all depth at the inclines 
as well as in the middle. Thus, 
with this more shallow con- 
struction, edges crumble and 
break off. 

a The special emery aggregate 

ce referred to, which can be used 
in all three of the methods 
described, is one of the hardest 
substances known. In com- 
bination with the feather-edge 
method, it provides resurfacing 
of great durability. 

Emeri-Bond bonding agent 
and Cortland emery aggregate 
concrete flooring are made by 
Walter Maguire Co., Inc., 60 
E. 42nd St., New York 17, N.Y. 

For more information circle 
9943 on Reader Service Slip. 


READER SERVICE 


For more information on 
trucks, trailers, and other 
developments described 
in these articles . . . use 
the convenient, self-mail- 
ing Reader Service Slip 
Opposite the inside back 
cover, 
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NEW PAINT FOR MACHINERY, EQUIPMENT 
AND STRUCTURAL STEEL 
HOLDS 10 PERFORMANCE RECORDS 


: Mm Steelcote EPO-LUX 100, the latest 
2 =f product of paint research, is the most 
chemically resistant type air dry 
organic finish known. Its resistance 
to acids, alkalis, salt and solvents 
exceeds any other type paint. Other 
new records achieved by EPO-LUX 
100 are: Superior adhesion, impact 
and abrasion resistance; unexcelled 
gloss; 75% of hardness of glass with- 
out brittleness. Brush or spray 
application. For recommendations on 
use of EPO-LUX 100 in your plant, 
write us describing your problem. 


Steelcote FLOOR-NU Patches and Resur- 
faces Where Chemicals and Abrasion 


Destroy Concrete, Wood, Metal Floors, 
Walls and Tile Grout 


Where heavy trucking, abrasion, 
acids, salts, solvents or alkalis ruin 
structural surfaces, new patent- 
applied-for FLOOR-NU makes a tight 
bond repair or resurfacer that defies 
these abuses. It will not shrink. Can 
be feather edged. Comes ready to 
trowel. Five times stronger than con- 
crete. Can be trucked overnight. Not 
an asphalt product. 





Thickness of Ye" Sufficient 
for Heavy Trucking. 
No Need to Move Machinery. 





FOR PAINT ENGINEERING RECOMMENDATIONS ON ANY MAINTENANCE 
PROBLEM, WRITE DEPT. P DESCRIBING PROBLEM 


Steelcole MFG. CO., 3418 GRATIOT, ST.LOUIS 3, MO. U.S.A. 
JOBBERS IN PRINCIPAL CITIES 
IN CANADA: STEELCOTE MFG. CO., LTD., RODNEY, ONTARIO 
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FEATURING THE LATEST COST REDUCERS IN MAINTENANCE 


1957 


STEELCOTE EPO-LUX ZINC 
RICH Z-D PRIMER 
GIVES CATHODIC ACTION 
OF GALVANIZING 


Costs Approximately 2/3 Less 
Than Hot Sprayed Zinc 


The unequalled rust inhibitive qualities of 
zinc have been established by the universal 
usage of galvanizing. Now this same type pro- 
tection can be given steel in on site application 
without vulnerability of the zinc to attacks of 
acids and alkalis. Now for the first time you 
can apply by brush, spray, or roller a coating 
of over 90% pure zinc metal. It has such tre- 
mendous adhesion that overcoats of EPO-LUX 
100, resisting acids and alkalis can be added, 
assuring the longest-lasting and most effec- 
tive corrosion prevention possible. 





FOR MOST SATISFACTORY 
PAINTING OF WET WALLS 


America’s Quality Leader is 
STEELCOTE DAMP-TEX 


Transforms wet dingy surfaces into cheerful 
porcelain-like beauty. DAMP-TEX permits sur- 
face moisture to escape. Then it dries into a 
hard, porcelain-like enamel film that with- 
stands repeated washings for years. Fungus 
and bacteria killer can be added to 
DAMP-TEX before application to assure 
maximum sanitation. 
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RESEARCH NEWS 





Four-Year Study Pinpoints 
Antioxidant Values of Spices 


Research conducted at the Hormel Institute (Uni- 
versity of Minnesota) has established the antioxidant 
activity of 32 spices in several types of fat-containing 
fuods. 

A total of 78 samples of the spices were used in tests 


run on lard, baked pie crust, a simple oil-in-water 
emulsion, mayonnaise, French dressing and ground pork 


_which was stored at both 23° and 5°F. 


Highlights: Sage and rosemary were found to be 
outstanding antioxidants in lard, each extending stabil- 
ity several times. Soluble fractions of the spices’ were 
found in the main to have less antioxidant power in 
lard than the ground spices. Oregano, rosemary, thyme 
and sage lengthened storage life of pie crust appreci- 
ably. Cloves, turmeric, allspice, mace and rosemary 
proved excellent antioxidants in the oil-in-water emul- 
sion, as were allspice, cloves, rosemary and sage in 
ground pork. In mayonnaise, oregano had the highest 
antioxidant index, followed by cloves, rosemary, sage 
and thyme. 


FURTHER DETAILS ... on this Antioxidant Re- 
search Project are available from the Information Bu- 
reau, American Spice Trade Association, 350 Fifth 
Avenue, New York 1, New York. 


American Spice Trade Association 
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“KERODEX” protected 
hands wash clean 


without scrubbing. 


Sane Omen el 


ee 


in minutes. 





“KERODEX” spreads on like a cream but acts like an in- 
visible glove to shield the skin from the vast majority of 
industrial irritants such as acids, alkalis, solvents, paints, 
cutting oils, and resins. “KERODEX” does not smear. It does 
not affect materials handled, nor is it affected by them. 
Two types of “KERODEX” are available for “wet” and 
“dry” work. Write for full information on “KERODEX”e 
barrier creams to Ayerst Laboratories, 22 East 40th Street, 
New York 16, N. Y. 5759 


5546 on Reader Service Slip 


: 
! 
I 
i 
i 
i 
I 
I 
l 
I 
I 
| removed easily 
I 
I 
i 
i 
' 
I 
i 
I 
I 
t 
t 
a 





French Style Cut Beans 


from No. 4 and No. 5 sieve size round pod beans 
with the 


Now, your round as well as flat 
Model “W” 
premium pa 
you the ad 
your bean 


For complete information, promptly, write today to: 


VALPARAISO 








podded beans can be cut with the Urschel 
into the finest, most appetizing French Style Strips for a 
ck that brings a premium price. The new unit also gives 
vantage of a more standardized operation, since all 
packs can now be made from round podded beans. 


URSCHEL 


LABORATORIES inc. 


INDIANA 





Cuts on 
5/32” centers 






One cut 
at right 
angles thru 
center to 

eliminate 
wide slabs 


Bean cut into slabs 


Slabs cut thru center 


Designers and manufacturers of precision, high speed cutting equipment for food products 
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NEW LITERATURE _ 


Reviews of books and industrial 
bulletins describing equipment, 
supplies, services 


The H. J. Heinz approach 
to management planning 


Case study by Controller. 
ship Foundation details man. 
agement planning and control, 
objectives, organization, and 
methods of the H. J. Heinz Co, 
Paperbound, 113-page book 
tells how various budgets are 
originated, approved, and in- 
tegrated into an annual profit 
plan, which provides a sys- 
tematic, recurring basis for 
creative management at every 
level. 

Also included are a formal 
statement of policies and ob- 
jectives of the company, an 
index of charts used in pre- 
senting 1957 budget to the 
board, and lists of topics dis- 
cussed at typical staff meet- 
ings of various divisions. 

“Management Planning and 
Control: the H. J. Heinz Ap- 
proach” can be obtained by 
remitting $3 direct to Con- 
trollership Foundation, Inc, 
Two Park Ave., New York 16, 
mm 


Chromatography methods 
covered comprehensively 


Second edition of chro- 
matography text incorporates 
many significant advances in 
this rapidly expanding re- 
search field. Book covers en- 
tire range of techniques, 
equipment, basic _ principles, 
applications, and results for 
both organic and _ inorganic 
chromatography, includes par- 
tition, adsorption, and ion-ex- 
change methods. 

Well-illustrated, 700 page 
text contains some 300 figures 
and tables, includes nearly 
4000 literature references. 
Complete collection of RF val- 
ues is also included in the 
new volume. 

“Chromatography”, by Led- 
erer & Lederer, can be 0 
tained by remitting $12.75 di- 
rect to D. Van Nostrand Co, 
Inc, 120 Alexander St 
Princeton, N. J. 
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Engineered and Built by Dodge __ 
for High Quality at a Moderate Price — 






Flumes both wash, move 
bulk-stored potatoes, 
states USDA report 









Significant savings in opera- 
tional costs are possible by 
moving bulk-stored potatoes 
via water-filled flumes or 
sluices. One plant that re- 
placed conveyors and manual 
forking with flumes needed 














only one worker instead of 
trol, six. The water not only loosens 
and soil from potatoes but also 
Co, removes soil from floor of 






storage areas. 

Single copies of USDA 
Marketing Research Report 
No. 177, “Flume Systems for 
Handling Bulk-stored Pota- 
toes”, are available free from 
Inquiries and Distribution 
Service, Office of Information, 
USDA, Washington 25, D.C. 
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FOR NORMAL DUTY 
30,000 HOUR LINE 











] 








ret- Horticulture textbook 
amplified in 2nd edition 

and 

Ap- 






Many changes and additions 






















a in original 1951 edition of 
: horticulture text have been 7 eas 
* made in new second edition. @ Fully coll-etiguing. 
, Book is intended for general R -pi h i 
horticulture courses, should - eceadanalnanast isnt avanti 
also prove valuable as ref- @ Fully assembled and pre-lubricated at the factory. 
erence work in providing am- 
plification of fundamentals of ” @ Sealed both on and off the shaft. 
ds plant growth. Book is divided § y 
ly into three parts: fundamental a: @ Metallic backed synthetic rubber seals keep lub- 
processes, application of fun- e ; ricant in, dust and dirt out. Engineered to stay 
r0- damentals to practices, and a = a _ 6 / 
tes discussion of principal hor- eh See ne Sep eee 
in § ticultural crops. ’ | @ Pillow block and flange cartridge types. 
“af “Fundamental f Horticul- A 
a ture” 456 cai he Ramon d, on Ow + @ Available from distributor stocks—SC in shaft 
a Wile, & Andrews can be sizes from 3/4” to 2-7/16”; SCM from 1-7/16” to 





3-7/16”, 


@ Write for bulletin complete with tabular data, 
engineering drawings, dimensions, weights, and 
radial load ratings. 


obtained by remiting $6.75 di- 
rect to McGraw-Hill Book 
Co., 330 W. 42nd St. New 
York 36, N. Y. 
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DODGE MANUFACTURING CORPORATION 


Call the Transmissioneer, your : 
lnoal. eden Siataines. Boo- 2400 Union Street, Mishawaka, Indiana 


tory trained by Dodge, he can 
give you valuable assistance 
on new, cost-saving methods. 
Look for his name under 
“Power Transmission Machin- 
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For your copy of tech- 
nical literature described 


















d- in this section . .. use ery” in your classified tele- 

b- the convenient self-mail- epee Tete = 

ji ~~ Reader Service Slip SS 

) Ocated opposite the in- is 

a pp e i t of Mishawaka, Ind. 


side back cover. 
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NOW IT CAN BE TOLD 
OVER 


90 Million Cans 


have been carried by our “Nylite” conveyor 
chain without appreciable wear. This chain 
has run at high speeds, without lubrication 
and using less power. Other chains running 
alongside have since been discarded. There 
are still many years of life left in it. 


Nylite chains do not scratch cans causing rust. 


If you think o your product and your 
pocketbook . .. think of NYLITE by 


FENCO, INC. | 222.32 fit." 
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as food ingredients? 


The SHEFTENE family of milk proteins is 
versatile, functional, and economical. 


SHEFTENE Sodium Caseinate is _ profitably 
being used by meat processors, bakers, ice 
cream manufacturers, dietetic and low-calorie 
food processors. As binding, emulsifying or 
stabilizing agents, SHEFTENE Sodium Case- 
inate has improved their mixing operations. 
Improved their products too! Perhaps this 
member of the SHEFTENE family can help you. 


There are many SHEFTENE milk proteins. Perhaps one 
of these . . . SHEFTENE 60 milk protein concentrate, 
SHEFTENE High Nitrogen Casein, SHEFTENE Whip- 
ping Compound .. . may help you. 


Send for technical information and sample today. 


Gverriceup CHEMICAL 


NORWICH, NEW YORK 


Branch Office, 1267 Sixth Ave., New York 19, N.Y. 


5550 on Reader Service Slip 





the huge daily food consumption. 


at a “lower cost per container.” 


Seattle; Leeds, England. 


Packaging and 
Bottling Equipment 


ei a 
{ a If fas 


PNEUMATIC 


makes light work of 
FOOD PACKAGING 


Foods in tins, glass and cartons. Foods of 
many types, in many sizes of containers. 
Every day,on PNEUMATIC equipment, 
foods in profusion are put-up in packages, 
bottles, cans or jars with great speed, neat- 
ness and in tremendous volume to meet 





A representative few of these foods, here 
shown, include those which are the best 
known and most widely bought by Amer- 
ican consumers. Pneumatic’s experience 
in the field is vast and varied—its intimate 
knowledge of the many peculiarities of 
food handling have led to the design. of 
highly adaptable machines that operate 


PNEUMATIC SCALE CORP., LTD., 67 
Newport Avenue, Quincy 71, Mass. Also: 
New York; Chicago; San Francisco; Los Angeles; 





new literature ' 


Offer higher ratio—24;| 
for shaft mounted drives 


Selection tables have bee 
issued for _ shaft mounte 
drives which are now ayajl. 
able in new higher ratio — 
24:1 (or 20:1 in 2 smalle 
sizes). Outside dimensioy 
and torque rating of thes 
drives remain the same as th 
older models. 

Practical advantages of the 
higher ratio units are: (1) uy 
of smaller sheaves to obtain 
a given output speed, and (2) 
saving in motor cost when, 
because of lower output speed, 
a 1750 rpm motor can be used 
instead of a more expensive 
slower-speed motor. 

Drives available for hori- 
zontal and vertical applica- 
tion, in % to 30 hp ranges, 
with output speeds as low as 
5 rpm. 

Selection tables, 4-pg addi- 
tion to Bul 7101, can be ob- 
tained from The Falk Corp, 
Dept. 255, 3001 W. Canal St, 
Milwaukee 1, Wis. 

For your copy simply circle 
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Truck maneuvers easily 
in box cars, trailers 


A 4-page bulletin illustrated 
with action photos and draw- 
ings gives full information on 
a 2000 lb truck designed for 
handling loads in_ confined 
areas at maximum speeds. Top 
travel is 64% mph, lift speed 72 
fpm. Drive unit employs con- 
bination of work and spur gear 
reduction assembly powered 
by a series-wound motor 
especially built for industrial 
truck service. An _ unusual 
steering axle is the key toa 
short turning radius — 360 
steering. It has a special anti- 
backlash device. The dual 
wheels are mounted on sealed 
taper roller bearings. Two 
models: 83” high model weighs 
5300 lb; 68” high model, 510 
Ib with power. Over-all length, 
including forks, is 102”. 

Folder on Type F-38% 
electric Cargo Scout trucks és 
issued by Elwell-Parker Elec- 
tric Co., 4205 St. Clair Ave. 
Cleveland 3, Ohio. 

For your copy simply circle 
5553 on Reader Service Slip. 
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Describes 18 nematodes, 
suggests controls 







Large photos accompany 
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State Plant Board, Gaines- 
ville, Fla. 
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plica- § Microfiltration from labo- 
anges, § ratory to large-scale 






industry 










Capabilities of filter materi- 
als from laboratory to large- 
scale industrial use are de- 
scribed in a 16-page brochure. 
Specifications, charts, tables, 
and illustrations show basic 
characteristics, analytical tech- 
niques, laboratory filters and 
apparatus, field monitors and 
apparatus, and process appli- 



























































y cations. 

“Millipore Filters 1957 Sup- 

lement” is i 2 
mul I idtivore Filter Corp. te Du Pont’s non-caloric sweetener 
_ Pleasant St., Watertown 72, 

Massachusetts. . . 
ifr | For your copy simply circle | CaN help you get a bigger share of this expanding market 
>. 5994 on Reader Service Slip. 
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com- Diet-conscious consumers spend millions ($150 mil- Americans is overweight. Sweeten your food and 
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pa This couple are new customers for dietetic prod- calorie-free, stable, easy-to-use and economical. 
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isual adults who have discovered the new, modern low- expanding market. We’ll gladly furnish you a free 
4 calorie foods that are so important to their good experimental sample and descriptive information. 
anti- health. And they’ve found that these products, Just fill in the coupon below. 
= sweetened with Du Punt “Cyian,” havetheclegant, © eS Oe 
al i LS LE AT 
Two sweet taste they like so much. : E. I. du Pont de Nemours & Co. (Inc.) FP-107 
Jighs . There’s a large potential market for your dietetic | Grasselli Chemicals Dept., Room 4161-D, Wilmington 98, Del. 
5100 foods and beverages because one of every four adult | Dem taerenet in “Cyten” | : 
agth, | Please send me: 0 An inspection sample 1) A working sample 
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9400-20 STATE ROAD « PHILA. 14, PA. 


ae 


FILLING 
MACHINE 


TYPE 15MS 
... You can buy 
several for less 
than the cost of 
one big machine 







Another first for Hope 
. . . This new, small, 
streamlined floor 
model accurately 
handles liquid, vis- 
cous and semi-solid 
products quickly and 
at the lowest possible 
cost! Excellent for 

















pilot runs, small operations, WRITE 
laboratory testing, small FOR 
batches and short production DETAILS 








runs of a color or product. 


HOPE MACHINE COMPANY 
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write 
for new catalogs 


New catalogs show the features and 
performance data of the Ingersoll-Rand Type 
30 Compressors and Vacuum Pumps— 
from Y2 to 20 hp—send for your copies today 
and find out more about 


e Balanced V Construction 
e I-R Tested Valves 
¢ Foolproof Unloading 


Ingersoll-Rand 


1) Broadway, New York 4, N.Y 











3-497 
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new literature 


Proceedings of meeting 
on food preservation 


Proceedings of Symposium 
on Future of Food Preserva- 
tion is now available. Book 
contains 118 pages covering 
methods of food preservation. 
Included are discussions of 
refrigeration and freezing, de- 
hydration, dehydrofreezing, 
heat preservation, high-energy 
preservation, and chemical 
preservation. In addition, there 
are 53 pages on other related 
factors. 

Book provides a picture of 
technical developments, and 
helps to interpret them, in 
terms of their effects on pro- 
ducer, distributor, and con- 
sumer. There is also a sum- 
mary of the views of speakers, 
presenting highlights of the 
symposium. 

“The Future of Food Pres- 
ervation”, 192 pages, can be 
obtained by remitting $6.00 to 
Midwest Research Institute, 
425 Volker Blvd., Kansas City 
10, Missouri. 


Bending pipe 
and tubing 


Simplified drawings in 6-pg 
folder show various methods 
of bending steel pipe and tub- 
ing. Suggestions are also sup- 
plied to overcome many of 
the problems which occur in 
bending. 

Bul TDC-187, “B&W Bend- 
ing Tubing and Pipe”, is avail- 
able from Tubular Products 
Div., The Babcock & Wilcox 
Co., Beaver Falls, Pa. 

For your copy simply circle 
5558 on Reader Service Slip. 


Selecting glass and 
plastic containers and 
closures 


A listing of plastic and glass 
containers and closures are 
shown in this 103-page cata- 
logue. Available as a_ ref- 
erence for those interested in 
selection of such containers 
for packaging, all items are 
listed according to size with 
drawings and specifications. In 
addition, a cross reference re- 


Ea 
a 
DIES & TYPE 





For any application 


Coding right on your moving lines with Matthews’ 
Rubber Roller Dies and Interchangeable Type is the 
fastest, surest, most efficient and economical method 
you can use. Type shapes and sizes for any existing 
application, or methods can quickly be developed for 
your requirements. Inks available for every need. 


Write for samples, stating on what type of equipment 
coding is to be done and your particular marking problem. 


JAS. H. MATTHEWS & CO. 


3950 Forbes St. Pittsburgh 13, Pa. 


OFFICES IN PRINCIPAL CITIES 
WRITE, CALL, OR TWX PG-424 
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EDMONT CASE NO. 626: Handling boxed fruit in a Michigan 
packing plant, canvas gloves lasted 1-2 days. Edmont recom- 
mended a new vinyl-impregnated glove with non-slip grip (No. 
151 Werx). It wore 9 days, each pair handling an average 
675 tons of boxed fruit, for a 69% saving. 


Werx glove outwore canvas 6 to | 


> mm In case above, the Edmont-recom- 


5 f mended glove outwore canvas 


reduced glove costs 69% because it fit 
NS 


Free Test Offer To Listed Firms: 
We make more than 50 typés of 
No. 151 gloves. Describe your operation, m& 
Werx terials handled and temperature com 
dition. We will send samples of ! 

correct glove for comparison testiig 
on-the-job. 

Edmont Manufacturing Company 
1212 Walnut Street, Coshocton, Ohio 

In Canada write MSA, Toronto 


the job. Its vinyl-impregnated fa 


allows bare hand dexterity, provides 4 


non-slip grip and even outwears 
JOB-FITTED 


pensive goatskin on many jobs. It 
keeps out dirt but lets the hi 
breathe, and is completely washable 
5560 on Reader Service Slip 
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new | 
“LARGE SIZE WIRE” 


MEN el 


PREPARATION 
SCREEN 






Wedge-Wire profile F217 = .312x.187 
F250 ~ .375x.191 


. for dewatering, screening, washing, extracting, filter- 
ing or sizing. Designed for extended life in abrasive 
applications. Easily maintains openings from 14 inch to as 
close as 1 m.m. Exclusive Independent Flexing Action pro- 
vides greater screening capacities. Adaptable to vibrator 
applications. Available in many metals. Furnished in guard 
bars and special shapes or designs. Write for prices and 
details—send your specifications. 





WEDGE-WIRE 


CORPORATION 
Wellington, Ohio 
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TO KEEP YOUR COPIES OF 


food 
processing’ 


ALWAYS AT HAND... 

















new literature 


fers back to display section, 
showing the items in perspec- 
tive. There are also many 
photographs of glass and plas- 
tic containers and closures as 
well as a glossary of trade 
terms and simple conversion 
factors. : 


Catalogue is available from _ 


W. Braun Co., 300 N. Canal 
St., Chicago 6, Ill. 

For your copy simply circle 
5562 on Reader Service Slip. 


Describes testing units 
for butterfat and/or 
total solids 


Five models of tester, for 
determining either or both 
butterfat and total solids in 
fresh or condensed milk, ice 
cream, cheeses, and other 
dairy products, are described 
and illustrated in 4-pg bulle- 
tin. Last page has charts 
showing daily and yearly sav- 
ings possible with this tester. 

Bul 353-16 is published by 
Mojonnier Bros. Co., 4601 W. 
Ohio St., Chicago 44, II. 

For your copy simply circle 
5563 on Reader Service Slip. 


Filter press pumps 


Engineering drawings and 
graphs accompany discussion 
of pumps for filter presses in 
file-size, 8-pg technical data 
folder. Characteristics of each 
type of pump are presented, 
together with concise his- 
torical development of pumps 











AUTOMATIC 
CONTROLS 


ELECTRONIC LIQUID LEVEL 
Tela Veet 
uae 
MAGNETIC SWITCHES 





Ask for 
Bulletin 


F wid Level 
FM—Miik Level 
FN—Nonconductive Liquid 
iTC—iIce Thickness 

BH—Boller Level RM 


ET Tah eT OL TE 


ENGINEERS DESI oe 


407 S. Dearborn ait Peet a 5, Il 
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NEW 


PVC DRAINAGE 
FITTINGS 


for corrosive wastes 


Tube Turns Plastics announces a new line 
of socket type drainage fittings for solvent 
cementing, which make possible these 
advantages of PVC drainage systems: 


@ Pipe and fittings cost less than conventional 
materials. 


@ System weighs about 1/10 as much. 






hi 3: in general. @ Labor costs less—can make joint in % usual time. 
ONO “Pumps for Your Filter @ Fewer tools and supplies needed. 
na d Presses”, Tech. Data Sheet en ~ ype 2 pipe as long ds 20 ft. 

2 T4, is issued by T. Shriver & ee ee eee 

oe Cc es 846 H ‘lt St @ Unimpeded flow conditions. 
0 ] - Oo, me., amiton ” @ Unaffected by ground conditions 

5 Harrison, N.J. or galvanic action. 
v4 v For your copy simply circle @ Joints stay tight permanently. 
ase it fit 5564 on Reader Service Slip. 
1 fabric ; oe, 
vides a 
—s ORDER THIS HANDY VOLUME FILE 150 : 
B4 Bie~ HOLDS 12 ISSUES Yee or enene oe _ ae i} i & 

s je at the special price 
Firms: STURDY,WILLSUPPORTISOLBS. $960, postpaid, and shipped In in- BETTER HANDLING ... 
of =~ KEEPS INFORMATION AT YOUR dividual cartons. “satisfaction guar- | ° + load 
Ang FINGERTIPS anteed, on money-back basis. of bulk materials, unit loads, Write for Bulletin TTP-119 Tube Turns Plastics, Inc., 
ni com ra sence che Saeco as ears i see as ae or of products in process Dept. tr-10 2929 Magazine St., Louisville 11, Kentucky. 
, Put pany 
| of ting CUP TH 111 East I Delaware Reeth eeent, ilines keynote newly : developed 
| tes ~ IS | Send me, postpaid Food Processing Volume Files equipment described in Ma- TUBE TURNS PLASTICS, INC. 
OUPON | @ $2.50 each; 3 for $7.00; 6 fer $13.00. ; ; en : 
oil TODAY FOR terial Handling section, fea g Louisville 11, Kentucky 
ny . 
rOhio pomer | NAME tured this month. It-starts on Call your TUBE TURNS PLASTICS’ Distributor 
’ SHIPMENT; | COMPANY. 58 
we ADDRESS ee 
1 CITY nie ean: | Skeets 5566 on Reader Service Slip 
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at speeds up to 
80 packages 
per minute 


Kellogg Variety Pack 
Broad Panel Display 
Maintains Eye Contact 


Model 566 


has handled overwraps 
within these ranges 


SPECIFICATIONS 


Model 56G—Battle Creek’s Model 56G is a de- 
pendable packaging machine incorporating all the 
special adaptations and developments of the high 
speed “Continuous Flow” principle. A key feature 
of this machine is its ability to put the seam on the 
narrow edge of the package thus permitting full dis- 
play of the broad panels for maximum merchandis- 
ing effectiveness. The standard machine includes the 
motor, variable drive, electric clutch with brake and 
one shot lubrication while other merchandising and 
production equipment such as refrigeration, electric 
eye, code dater and electronic heat controls are 
available on special order. The size range covered 
encompasses a length from 5” to 15” long, a width 


Dutch Maid Cheese Chip Package 
Is Economically Wrapped by the 
“Continuous Flow” Process 


















“Continuous Flow” Packaging 
Gives High Sales Appeal to 
Burry’s Oxford Creme 
Sandwich Cookies 


of 242" to 8%” and a depth of 1” to 5” with an aver- 
age size changeover time of about 20 minutes. 









Call on Battle Creek Packaging Machines for quick, 
complete service on your packaging problems. 


+ Filbe Fackaging- 


BATTLE CREEK 
packaging machines, inc. 
108 TWELFTH STREET, BATTLE CREEK, MICHIGAN 


See us at The Packaging and Materials Exposition, 
March 25-28, 1958, Atlantic City. 
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Service bottles 
while in use 


Application of protective 
coating to bottles, telling wha 
the coatings are and what they 
do are described in 8-page 
booklet. Included are coatings 
applied in the glass manufac. 
turing plant and on the filling 
line. The structure of glass 
reasons for coating and an ex. 
planation of most of the var. 
ious types of coatings are als 
covered. 

“A Protective Coating for 
Returnable Bottles” is avail. 
able from Thatcher Glass Mig 
Co., Inc., Box 265, Elmira 
N. Y. 

For your copy simply circle 
5568 on Reader Service Slip, 


Easy to move submersible 
pump—vweighs only 35 lb 


Brochure with large illus- 
trations has description of 
lightweight pump which can 
be completely submerged (in- 
cluding motor). Unit has ca- 
pacities up to 55 gpm. Pump 
parts are of brass, bronze, or 
plastic with stainless motor 
shaft. 

“Model SK _ Submersible 
Pump”, 4-pg, file folder size, 
is available from Speed King 
Mfg. Co., Div. of Jaeger Ma- 
chine Co., 920 Dublin Ave, 
Columbus 16, Ohio. 

For your copy simply circle 
5569 on Reader Service Slip. 
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new literature 


Bulletin describes 
matic controllers, 


explains theory 


Pneumatic control instru- 
ments are described in a 44- 

e, two-color bulletin. Ten 
pages of bulletin are devoted 
to general automatic control 
theory. Illustrations help de- 
scribe basic concepts of nar- 
row band, proportional, reset, 
derivative, and reset plus de- 
rivative control actions. Selec- 
tive control, cascade control, 
and ratio control are also 
covered. 

In addition to describing 
features of pneumatic record- 
ings and indicating controllers, 
bulletin also includes informa- 
tion on sensing elements used 
with instruments for measur- 
ing and controlling such vari- 
ables as temperature, pres- 
sure, humidity, flow, density 
and specific gravity, liquid 
level, and pH. 

“Free-vane Pneumatic Con- 
trollers”, bulletin A130, may 
be obtained from The Bristol 
Co. 143 Bristol Rd., Water- 
bury 20, Conn. 

For your copy simply circle 
5570 on Reader Service Slip. 


How to package 
with plastics 


Discussions of the latest de- 
velopments and new methods 
in plastic packaging are in- 
cluded in this regularly pub- 
lished booklet. Case histories 
are also shown. 

Each issue presents a va- 
riety of information on the 
use of plastics in the pack- 
aging field. 

“Packaging with Plastics” is 
available from Bakelite Co., 
260 Madison Ave., New York 
16, N. Y. 

For your copy simply circle 
5971 on Reader Service Slip. 
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This unretouched photo shows a test your Diversey D-Man can perform, in your office, 
to test the corrosiveness of your bactericide on stainless steel. Identical pieces of filter paper 
are dipped in saturated bactericidal solutions to be tested. Paper on the right is soaked 


in Diversol CX. Paper on left in an ordinary bactericide. 


hey are then placed on 


stainless steel panels. As filter paper dries, rust spots appear at left, corres — 
with o_o where bactericide attacked stainless steel. As you see, Diversol CX panei 


is still bright and clear. 


the wrong bactericide 







will corrode your stainless steel 


The same chlorine that kills bacteria 
will also corrode your stainless steel 
equipment .... unless the chlorine is 
buffered to prevent corrosion. These stain- 
less steel panels are proof. Note closely 
the panel exposed to a concentrated 
solution of a typical bactericide. It is 
corroded, while the panel at right is 
free from pits and rust. 

If your cleanup crews are using the 
wrong bactericide you can expect cor- 
rosion! 

However, if your cleanup crews are 
using Diversol CX, you are getting 
effective bacterial destruction and your 
stainless steel equipment is safeguarded 
against corrosion. 

Rust and corrosion pits that harbor 


DIVERSEY 


bacteria can endanger food quality and 
cause premature replacement of ex- 
pensive equipment. Find out the facts 
about non-corrosive Diversol CX. Have 
the same test you see above, performed 
in your office. Or, ask one of your men 
to take a look at it the next time a 
Diversey representative calls. 

Send today for your copy of Tech- 
nical Bulletin No. 203 on the eas 
NON-CORROSIVE SANITIZIN 
OF STAINLESS STEEL. This 16- 
page, easy-to-read brochure shows, for 
the first time, how to avoid the danger 
of using wrong bactericides and how 
they corrode stainless steel. Write to 
The Diversey Corporation, 1820 Roscoe 
Street, Chicago 13, Illinois. 
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NOW, HERE’S THE PLAN... 
For Higher Protein Soy Bean Meal 


STONES 


CRACKING 
ROLLS 


a a% 
eS 


$-40-60 SUTTON 


BX-200 DROP OUT 


SUTTON 
GRAVITY TABLE 


PULL OUT 


ASPIRATOR 


MIDDLING RECYCLE 
a 


| 


TYPICAL INSTALLATION 
Illustrated above is a factual application of Sut- 
ton equipment in modern soy bean processing. 
Performance data are available upon request. 


Write Dept. FP, Sutton, Steele & Steele, Inc., 
1031 South Haskell, Dallas 23, Texas. 


SUSE TPOwy, 


GOSPLRLTRIoIg «a 


SOSPIRIRIOIR, uve 


SEPARATIONS 
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new literature 


< 


External leakage elim- 
inated by sealless 
pump design 


Sealless plastic and stainless 
steel pumps, having no stuff- 
ing boxes, glands, or shaft 
seals through which leakage 
or contamination can occur, 
are described in an 8-page 
catalog. Features set forth in- 
clude description of how 
pumps work, performance data 
with pump characteristic 
curves, and charts with sizes, 
capacities, operating pressure 
ranges, etc. 

Catalog 10.0 on_ sealless 
pumps is available from Van- 
ton Pump and Equipment 
Corp., 201 Sweetland Ave., 
Hillside, N. J. 

For your copy simply circle 
5574 on Reader Service Slip. 


Describes mold inhibitor 


Odorless, tasteless, and col- 
orless mold, bacterial, and 
enzyme inhibitor is described 
in 1-pg brochure. Since its 
introduction, this ingredient 
has been successfully protect- 
ing fruit and fruit-cream pie 
fillings and toppings, fruit 
cakes, and cheese cakes. 

“Danger. — Shield Your 
Product with Perdex” was 
issued by Sterol Derivatives 
Inc., 3626 Medford St., Los 
Angeles 63, Calif. 

For your copy simply circle 
5575 on Reader Service Slip. 
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Piet 


"AND, 1 YOU NAKE Y0N8 QUTTA, WE HAVE 
A WwrT7te Gs...” 


Here’s the filler for you! Accurately 
fills 100-31 oz. cans every minute, — 
in this case — it’s shown operating on 
the Funsten pecan line. The PMV-8 can 
do wonders in your plant, too. 


Write for Catalog 55 on the 
PMV-8 and other volumetric, 
augur and ross or net 
weighing machines today. 
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Big packages stay sealed with rubber-impregnated, rope paper 
backed Shuford’s SHURTAPE RP-48. It’s quick to stick and stay 
even at sub-zero temperatures on waxed or coated paper, boa 
or plastic bag! 

Comes in colors to blend with your wrappers, Here's a pressure 
sensitive tape that can take it! Use Shuford's SHURTAPE RP-48 
for meat and produce packaging and for frozen foods. It's strong 
seals tight . . . is easy and economical to use! 


Order TODAY from your dealer, 
5% or write 


Le ee 


Sash Cords » Weather Stripping Mills De 
Cotton & Rayon Yarns « Extruded Plastics i 


2755 World’s Largest Manufacturer of Cotton Cordage 


Clotfies'Lines + Twines 
Pressure-sensitive Paper Tapes 


NICK OR, 
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“INDIVIDUALLY ENGINEERED" 
floors for food processing plants... 


Atlas has developed a revolutionary new concept of permanent floor protection, 
“Individually Engineered'’ FOOD PLANT FLOORS. This method of floor construc- 
tion, based on sound engineering principles and the proper use of expansion 
joints, combines the tested techniques of installation with the correct tile thickness. 


Designed to be sanitary, present an attractive appearance and wear indefinitely 
... ATLAS FLOORS resist the effects of food acids, harsh cleaning agents and 
all other corrosives found in food processing plants. 


For complete information write for your copy 
of “ATLAS FOOD PLANT FLOORS” today. 





MERTZTOWN, PENNSYLVANIA 
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SAFE 


moisture and fume 
removal 













Three outstanding features make Air-Van Power Ex- 
hausters especially suited for exhausting moisture and 
corrosive fumes. 





A patented scroll design assures posi- 
Siesta ‘tive = a ae Air-Vans 

are designed to handle up to 65,000 
150 : Z a CEM at static pressures to 4”. 


The motor is out of the air stream. 


e A patented air seal-off protects the 
motor by creating a constant curtain 
of fresh air around the motor shaft. 
This prevents any fumes from entering 
the motor housing. 








Belt Drive 
3,000 to 
65,000 CFM. 


e@ Other Air-Van features include quiet 
operation, low silhouette, weather- 
proof design, availability in special 


S.P. to 4”, 4s 5 inl >| metals and finishes and certified rat- 
a us ings based on actual physical tests. 
1 L Potents 2188741. 2526290 


Patents pending 


The GALLAHER Company 


4108 Dodge Street Omaha, Nebraska 
Export Office: 306 Paul Bldg., Utica 2, N.Y. Cable ‘‘Keiserquip" 
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USDA standards 


(Continued from page 19) 


Shrimp: Time has been ex- 
tended to Oct. 16 for comment 
on proposals to issue grade 
standards for the frozen raw 
breaded product. 

Walnuts: Revised standards, 
effective Aug. 18, for the un- 
shelled product eliminate the 
word “English” from the title. 
Grades remain the same as 
previously, and former size 
classifications are _ retained 
with slight changes. Three 
new size classes have been 
added to conform to industry 
practice — Mammoth, Jumbo, 
and Standard. 

Figs: Revised standards for 
canned Kadota figs,: effective 
August 16, adopt the latest 
FDA standards of identity for 
canned figs; slightly change 
recommended drained weights; 
provide for dietetic packs, and 
describe in greater detail 
quality requirements of each 
grade classification; and limit 
the top two grades to figs of 
whole style. 

Sweet Cherries: Proposed 
revision of standards for 
grades of the frozen product 
provides for two styles, desig- 
nated as “Pitted” and “Un- 
pitted”, eliminates the style 
previously designated as “Un- 
pitted and Unstemmed”. Pro- 
vision is also made for a wider 
color range .in the respective 
grade classifications. Defects 
would be more clearly defined, 
and tolerances provided on a 
count basis. Grades in the 
proposed revision are the same 
as in the current standards. 
Views and comments are to be 
submitted up to 90 days fol- 
lowing publication of the pro- 
posed revisions in the Federal 
Register of Aug. 9, 1957. 

Raisins: Proposed amend- 
ment of grade standards for 
the processed product would 
lower the tolerance for defi- 
nitely dark berries from one 
to one-half percent in the 
definition of well-bleached (or 
extra fancy) color’ in Sulfur 
Bleached and Golden Seedless 
Thompson raisins. Another 
proposal would change word- 
age “poorly developed, blow- 
overs’, to “undeveloped, 
worthless”, retaining the same 
allowances for these defects. 
Definition and methods for as- 
certaining “moldy” raisins 
would be eliminated. 
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ALGINATES 


and 


CARRAGEENATES 
“The ingredients you use 
BY THE PINCH 


to make better products 
BY THE POUND” 





Marine plant extracts are no exception 
to the rule that the performance of a 
food ingredient is largely governed by 
its purity. 


Thus, the degree of purity we have 
been able to impart to our super-refined 
alginates and carrageenates has made 
them dependable ingredients in a large 
and growing number of food products. 





They are the logical choice of any 
food processor interested in viscosity, 
suspension, stabilization, or gelation. 
They perform these functions superbly 
and (as a result of their purity) with 
outstanding economy. For instance - 

















1. As little as % of a gram of 
Gelcarin® in a pint of milk forms the 
basis of many types of milk pud- 
dings. 











‘ 2. Our Sodium Alginate is used to 
- stabilize frostings and icings at con- 
x centrations as low as 0.1%. giving 
é added gloss and preventing sticki- 








ness and “weeping”. 


Our products add no odor, no taste, 
and virtually no calories to the finished 
food product; nor do they possess any 
of the cloying or taste-masking proper- 
ties frequently associated with many 
gums and starches. 





Important: their use has also led 
to the development of a number of 
new and improved forms of food 
products with remarkable sales 
records. 








Write. Our technical department will 
be glad to answer your questions, Just 
tell us what you feel free to divulge 
about your product, your method of pro- 
cessing, and your problem. 


MAIN OFFICE 
NEW YORK 4: 24 State Street * Whitehall 4-1193 


: SALES OFFICES 
'- CHICAGO 5: 600 South Michigan Ave. * WA 2-3829 
_ LOS ANGELES 25: 2024 Westgate Ave. » BR 2-4346 


is Canadian Sales Representative — Charles Albert Smith Ltd. 
i 356 Eastern Ave., Toronto 8 + 8307 Roydeo Road, Montreal . 
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Special subscription request-qualification form for use of 


Management and technical men who wish to receive 


FOOD PROCESSING without charge 
... fill in form below 


If you are responsible for processing operations, in a management or technical capacity, as cor- 
porate officer, manager, plant superintendent, food technologist, chemical engineer, chemist, 
engineer, or equivalent responsibility . . . in a plant of substantial operations* where food proc- 
essing is an important factor .. . FOOD PROCESSING will be sent to you without charge or 
obligation . . . if you request it. Use form below. 


Present Reader... If this issue of FOOD Others in Your Plant... If others in your 
PROCESSING was addressed to you or if you plant, having responsibilities for prey op- 
have previously mailed one of these request erations, as outlined above, would also like to 
slips, it is not necessary to fill in this form. receive FOOD PROCESSING, use the form on 


ae ae m - dined back of this sheet. 

ew Reader... ou qualify as outline . 

above, FOOD PROCESSING will Se sent to you Change of Address ... Use this form to 
without cost or obligation. In requesting, be sure notify us of a change in address. Please answer 
to answer all questions. {f your } is not rated all questions in regard to your new affiliation, 
or listed in standard references, indicate size of and in addition give us your former address in- 
the company by capacity, annual sales, or num- cluding company, city, and state. 

ber of employes. Unless all information is given, Please print or type 

magazine will not be sent. 


Please print or type Former Company Affiliation 


Name 4 Former Address 


ompany 


Main Products 


Rating of Company — 


Street Address of Company 


Zone No. State i Zone No. State 


*"substantial operations" does not nec- 
essarily mean an extremely large plant. 
But requests for the magazine exceed 


supply so we must set standards to in- 
sure publication being sent where it can Just mail this request to 


be used to best advantage. READER SERVICE DEPT., FOOD PROCESSING 
111 East Delaware Place, Chicago 11, Illinois 


See other side of this sheet 
> 
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WOULD OTHERS IN YOUR PLANT also like to receive 


FOOD PROCESSING without charge? 


If others in your plant also would like to receive FOOD PROCESSING .. . and if they 

qualify as outlined on the reverse side of this sheet . . . list their names below... 

jease print or ‘ype, then mail this slip to READER SERVICE DEPT., FOOD PROC- 
st 


SING, I 11 Ea aware Place, Chicago 11, Illinois. 


Main Preducts 
Rating of Company” 


Street Address of Company 


IF YOU ALSO WOULD LIKE 


to receive FOOD PROCESSING personally 
and without charge, see reverse side of this sheet 


See other side of this sheet 
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Moonlighting 


Moonlighting, or holding 
down two jobs, apparently is 
not so onerous, with a 35-hour 
week, There are several mil- 


lion moonlighters, both men 
and women, in the US today. 
The National Conference 
Board questioned 25 represent- 
ative firms about the situation. 
Fifteen described its effects as 
not serious, five said it was a 
“minor headache”, while the 
remaining five felt it was a 
“fairly serious” problem. One 
company said that, to its 
knowledge, it had no moon- 
lighters, while another said 
50% of its skilled help had ex- 
tra employment. 


Use “‘plastic’’ flowers 
to study bees 


Plastic flowers (actually 
blocks of lucite) placed in 
dishes of syrup help USDA 
specialists study how bees 
make honey. Scene of the 
test is the Arizona desert, so 
that the number of flowers 
can be controlled. Bees reach 
the syrup through holes in the 
slucite blocks. Every time a bee 
takes a drink, an automatic 
graph records the amount of 
liquid consumed. This new 
technique of bee study is re- 
garded as a distinct advance 
over earlier methods. 


The soft touch 


or an average of 174 bottles 
Per person. 
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Continuous, 
Automatic 
N Cleaning! 


COLLECTOR 


There are no internal moving parts in 
this radically new jet-action MIKRO- 
PULSAIRE Collector! Cleaning mech- 
anisms with their gears, cams, chains 
and hoses have been entirely elim- 
inated - maintenance costs are 
drastically reduced . . . process inter- 
ruptions are avoided! This completely 
simplified unit is the first collector 
to offer continuous automatic cleaning 
with no moving parts — true economy 
in operation, at highest filtering efh- 
ciency . . . 99.9% plus! You'll find 
full details, performance data, etc., in 
MIKRO-PULSAIRE Bulletin 52A. 


It’s yours for the asking. 


We'll be glad to have the Mikro Man 
call to show you and your plant engi- 
neers the tremendous advantages of 


MIKRO-PULSAIRE. 


YOU GET ALL THESE FEATURES 
WITH THE NEW MIKRO-PULSAIRE' 


@ No internal moving parts 

@ Continuous, automatic cleaning 

@ Ease and simplicity of maintenance 

@ No shaking or frictional action on filter 
@ Low power requirements 

@ Efficiency—9$.9% +- 

® 


Operating temperature limited by available 
filter fabrics only 


@ No primary mechanical collector required 
@ Inherently suitable for special conditions 
@ High filter ratio 


* patents applied for 


PULVERIZING MACHINERY DIVISION 


Model 48-6 MIKRO-PULSAIRE Collector— 
340 sq. ft. of filter area—capacities 2000- 
5000 cfm. A complete line of units for all 
collection jobs. 
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Concentrated lemon juice plays q | 
matchless role in the production 
of quality food products. Look at | 
these established and indicated ~ 
uses of lemon juice... 


In baby foods to adjust acidity 
and improve quality. 


In canned figs to increase acidity, reduce 
autoclave temperature and to improve 
flavor and texture. 


In prune juice to improve flavor and 
palatability. 


In fruit nectars (pear, peach, apricot and 
pineapple) to improve flavor and palatab 


In low acid fruits to improve flavor and te 
and shorten processing time. 


In canned vegetables (artichokes, onions, 
mushrooms, etc.) to adjust acidity. 


In mayonnaise and salad dressings to impro ' 
flavor and storage life and to permit taste 
acidity adjustments to any desired level. 7 


In cocktail sauces to improve flavor. 
In vegetable juice cocktails to improve flavor, 


In low sodium diet products to use as a salt 
replacement. 


In frozen fruits to prevent browning. 


In pared or diced fruits and vegetables (for 
distribution to institutional outlets) to 
prevent browning. 


In fruits and vegetables to prevent browning. 


during the interval preceding heat proces 


In frozen sea foods (especially those high in: 
oil) to preserve freshness. 


In breaded shrimp to improve flavor and 
preserve freshness. 


In canned sea foods to improve flavor 
(and in some cases the color). 


In fruit pie fillings as an acidulant. 
In pure preserves and jellies as an acidulant. 
In jellied salads and aspics as an acidulant. 


In fruit drinks and fruit flavored beverages — 
as an acidulant. 


In ascorbic-treated foods to potentiate and © 
to increase the ascorbic acid’s effectivene 
Ingredients in lemon juice act synergisticall 
with ascorbic acid. Also, lemon is an ideal © 
protective carrier for ascorbic acid, protec 
it against deterioration and increases its 
penetration and absorption. 


Exchange Concentrated Lemon J 
is an asset to your product...a 
distinction to its label. Let us pro 
this with an actual product test. 


INDUSTRIAL SALES DIVISION 
PRODUCTS DEPARTMENT 


720 East Sunkist Street * Ontario, Califom 





